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PREFACE 



Colour has always brought my creativity to life. As a child, I could spend hours colouring, or making little 
collages from pieces of paper cut into different shapes, My very first work, a Harlequin, remains forever 
engraved in my mind's eye, And this passion for collage and painting has never left me, so that now there 
is a perpetual to-ing and fro-ing between a recipe and its illustration. 

The collages in this book express marvellously well the influence of colour in my cooking: for me, it 
is a true source of inspiration, one which urges me to search for partnerships between ingredients in a 
quest for gastronomic and visual harmony. Most often, it is the recipe which inspires the collage - usually 
because it has formed an attractive composition on the plate and I have wanted to capture it on paper 
But I have also enjoyed doing the reverse: thinking first about the collage and then creating the dish which 
corresponds to it. I sometimes have the feeling of giving a flavour to a colour, in fact. 

As with the collages, the recipes have been created for this book as a special gift to my restaurant 
L'Arpege, which recently celebrated its 25th anniversary. A homage to vegetables, which are inextricably 
linked to my career as a restaurateur, the book has 48 recipes to enjoy season by season. In these pages 
are innovative, sometimes unimaginable, partnerships of ingredients to delight and surprise you. Many 
of the recipes are for starters or side dishes, but you can create a meal by combining a number of dishes 
from the same season, and there are suggestions for making some of these dishes more substantial. 

So now it is up to you; its your turn to be a cook and an artist with a special eye for colour. I hope you 
derive as much pleasure from the art of cooking with vegetables as I do myself. 
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CARROTS AND BASIL 
IN PURPLE SPLENDOUR 



SERVES 4, 30MINS 

2 bunches of purple carrots, such as Purple Haze, weighing 
about 800 g (1 lb 12 oz) topped, tailed and scrubbed 

leaves from a bunch of purple basil (or green basil if 
purple is unavailable) 

a pinch of powdered cinnamon 

about 80 g (3 oz) lightly salted butter 

about 2 tbls soy sauce, regular or light according to taste 

fleur de sel or salt of your choice 

DRINK WITH 

Syrah (Shiraz) preferably a Saint-Joseph or a Cote-Rotie 



Oh, the allure of purple pigment! I love it when colour is the 
inspiration for culinary creation. Have fun whenever - and 
wherever - you select your produce. Try choosing vegetables, 
herbs and fruit from the same part of the colour spectrum, 
subtle though this might be. For me, it's a good reason to bring 
ingredients together - as demonstrated here. Purple basil isn't 
always easy to buy, but the purple Opale variety is certainly 
easy to grow. From early to late spring, you can experiment with 
groups of whites, yellows, reds or greens . . . 



Cut the carrots in half lengthways, then cut across into semi- 
circles about V2 cm (Va inch) thick. Over low heat, melt the butter 
in a saucepan; add the carrots and enough cold water to barely 
cover them. Put a round of greaseproof (waxed) paper on top. 
Stew the carrots very gently, lifting away the paper occasionally 
and swirling the pan to turn the carrots and coat them evenly in 
the buttery juices. 

When the water has completely evaporated, leaving the carrots 
glazed with butter, sprinkle over soy sauce to taste and add the 
cinnamon and the basil leaves. Swirl the pan to mix. Adjust the 
seasoning to taste, adding salt if necessary, then transfer to a 
warm serving dish. This works equally well as a first course or 
as an accompaniment for roasted or grilled cuts of beef. 
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BELL-SHAPED CARROTS with 
RED SORREL AND WHITE WINE 



SERVES 4, 50MINS 

24 carrots with stalks 

1 x 75 cl bottle of Cotes du Jura Savagnin white wine, 
or other firm dry white wine 

a good handful of red sorrel leaves, or green ones 
if red are unavailable 



The sweetness of the carrot set against the tartness of sorrel 
makes for a good duel. In the role of umpire, I use savagnin wine 
- a firm, pungent white wine from the Jura which holds its flavour 
when cooked alongside garlic and ginger. By giving the carrots a 
pretty bell-shape and preserving their stalks, you have an original 
and elegant first course, as well as an ideal accompaniment for 
turbot or guinea fowl . . . 



about V? tbls finely chopped fresh ginger 

4 cloves of new garlic, peeled and crushed 

150 g (5 oz) lightly salted butter 

1 V-,1 tbls walnut oil 

fleur de se! or salt of your choice 

freshly ground white pepper 

DRINK WITH 

Chardonnay or a Chardonnay-Savagnin blend from the Jura 



Scrub the carrots leaving their skins intact and preserving about 
4 cm (1 % inches) of their stalks. Trim the carrots into the shape 
of little bells as illustrated in the collage (right), Keep the left-over 
pieces of carrot for crudites, stock or a mirepoix. Simmer 
or steam the carrots to an a! dente stage - about 1 0 minutes. 
Plunge them into cold water to arrest their cooking, then drain 
again and set aside- 
While the carrots are cooking, pour the white wine into a saute 
pan with flared sides, adding the ginger and garlic. Boil the wine 
vigorously until it reduces by half, To make the sauce, stir in the 
butter and walnut oil and whisk it gently - preferably using an 
immersion stick-whisk. Season with salt and freshly ground 
white pepper. 

Add the carrots to the sauce and simmer them very gently for 
10 minutes, taking care not to let the sauce rise to a boil. Lay the 
sorrel leaves on top and continue to simmer the ingredients until 
the leaves have wilted - up to 20 minutes. Transfer to warm soup 
plates and serve without delay. 
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HERB-FILLED 
PEPPERS ON WARM 
CRUSTY BREAD 



SERVES 4, 55 MINS 
PLUS 30 M1NS RESTING 

2 large sweet (bell) peppers, 
the colour of your choice; 
cut in half, seeds and 
membrane removed 

about 1 40 g (5 oz) broad beans 
(fava beans) in their pods, 
80 g (3 oz) shelled 

40 g (I'/aoz) lightly salted 
butter 

2 cloves of new garlic, peeled 
and very finely chopped 

60 g (2V?oz) onion, 
very finely chopped 

2 handfuls of green sorrel, 
finely chopped 

DRINK WITH 

A full-bodied Spanish red wine 
SERVE WITH 

A mesclun salad dressed with 
the juice of % lime 



leaves from % bunch 
fresh coriander (cilantro), 
finely chopped 

leaves from V? bunch chervil, 
finely chopped 

leaves from V? bunch basil, 
finely chopped 

V? small bunch chives, 
finely snipped 

2 tbls virgin olive oil 

1 ficelle or flute baguette 

shavings of fresh Parmesan 

fleurdesel or salt of 
your choice 



TO SERVE AS A MAIN COURSE 

Simply double the portion size. 



In the warmth of the oven, the pot pourri of herbs unleashes a 
barrage of flavour and scent on the sweet peppers. Perhaps 
because of their stately bearing, I like to serve them poised on 
a little base of bread - a ficelle, or a flute, is best for this - and 
leave them in the warm oven before serving, to absorb scents 
and flavours. 



To skin the broad beans, plunge them into lightly salted boiling 
water for 3 minutes, then refresh in cold water, and drain. Remove 
and discard the skins. Chop the beans finely and set aside. 

To assemble the filling, melt the butter in a saute pan over low heat- 
When the butter starts to foam, add the garlic and onion and, after 
a few minutes, the broad beans. When these ingredients have 
softened slightly, add the sorrel, the coriander, chervil, basil and 
chives, and stir to distribute the ingredients evenly. Season to taste 
with salt, then set aside to cool on a plate. 

To make the peppers easy to peel, blister their skins evenly beneath 
a hot grill, turning them with a skewer. Wrap them briefly in a cold 
damp kitchen towel, then peel them. 

Spoon the filling into the peppers and transfer them to a shallow 
roasting pan smeared with the olive oil. Bake in a preheated 200*C 
(400T, Gas Mark 6) oven. When - after about 20 minutes - the 
filling is cooked, remove the peppers from the oven and turn it off. 

Cut the bread in half lengthways, then across, to make 4 rectangles 
about 13cm (Sinches) long. Put the peppers on top and return 
them, in the roasting pan, to the warm oven for 30 minutes, leaving 
the door of the oven wide open. 

Just before serving, adjust the seasoning and scatter with shavings 
of Parmesan. Offer the peppers with a mesclun salad. 
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NEW POTATOES with 

ROCKET AND RASPBERRY VINEGAR 



SERVES 4, 50 MfNS PLUS 20 MINS COOLING 

1 2 new potatoes the size of an egg, 
m their skins, washed 

1 50 g (5 oz) unsalted butter 

12 pinches of cumin 

soy sauce to taste 

FOR THE ACCOMPANYING SALAD 

several handfuls of rocket 

a bunch of spring onions (scallions), very finely sliced 

leaves from a bunch of chervil, snipped with scissors 

a few drops of raspberry vinegar 

a dash of virgin olive oil 

ffeur de sel or salt of your choice 

DRINK WITH 

A Pinot Noir from Alsace 



I love this trio. But then I like to play with touches of sweetness, 
bitterness and acidity. This recipe unites all three elements by 
bringing together new potatoes, rocket and raspberry vinegar. 
The result is excellent and, above all, the scent is ravishing. 
I also employ cumin and soy sauce - flavours which find their 
way inside the potatoes themselves. Make sure you buy the 
best quality soy sauce regardless of whether it is a regular, 
light or sait-reduced version: it will do most of the work 
here in stimulating the taste buds. 



Arrange the potatoes, in their skin, on a baking tray and 
bake them in a preheated 190°C (375T, Gas Mark 5) oven 
for about 35 minutes or until tender when prodded with a 
skewer. Turn off the oven and leave the potatoes to cool, 
with the oven door ajar, for 20 minutes. 

Meanwhile, prepare the accompanying salad; put the rocket 
and spring onions into a salad bowl. Add the snipped chervil 
leaves, a good dash of olive oil, a splash of raspberry vinegar 
and a sprinkling of salt. Toss the salad to mix the ingredients. 

Remove the potatoes from the oven. With a small sharp 
knife, cut a small cross on top of each potato, insert into each 
opening a tiny piece of butter, a small pinch of cumin, and one 
or two drops of soy sauce. Arrange the potatoes on 4 serving 
plates along with the salad. Mix the elements well to exploit the 
contrasts of flavour, texture and temperature. 
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AUBERGINE (EGGPLANT) 
with GREEN CURRY 



SERVES 4, 50 MINS 

2 large aubergines (eggplants), each weighing 
about 200 g (7 oz) 

about 16 tbls virgin olive oil 

1 large sweet white onion, such as a Cevennes 
or a Spanish onion 

leaves from V?. bunch flat- leafed parsley, finely chopped 

leaves from V? bunch fresh coriander (cilantro), finely chopped 

V? stick lemongrass, trimmed of dry outer layers, 
the stalk finely chopped 

1 clove of new garlic, peeled and finely chopped 
a small amount of finely chopped green chilli to taste 
!/a lime, skin intact 

a pinch or two of Madras curry powder, according 
to taste 

fleurde sef or the salt of your taste 
DRINK WITH 

Red from the Languedoc region, such as a Corbieres 
or a Faugeres 

TO SERVE AS A MAIN COURSE 

Double the portion size and offer an accompaniment 
of wild rice. 



This is one of the loveliest specialities at L Arpege. It must be 
something to do with the tender, savoury flesh of the roasted 
aubergine and the multiple flavours of the mysterious green curry. 



Cut the aubergines in half lengthways, score their flesh with a 
small knife, then drizzle over half the quantity of olive oil. Put the 
aubergines on a baking sheet and bake them in a preheated 
200°C (400T Gas Mark 6} oven for 30-40 minutes, turning half 
way through cooking. 

Meanwhile, make the green curry: in a saute pan, sweat the onion 
in the remaining olive oil over very gentle heat. When, after about 
10 minutes, it starts to soften and become translucent, stir in the 
parsley, coriander, lemongrass, garlic, chilli, lime and Madras 
curry to taste. Continue to sweat the ingredients for a further 
10 minutes or until the onion is completely soft. 

Drain the mixture through a sieve, holding on to the liquid. 
Discard the segment of lime. Blend the solids briefly, adding just 
enough of the liquid - or some olive oil if you prefer - to make 
a light, homogeneous puree which holds its form. Adjust the 
seasoning, then use a pair of spoons to shape this puree into 
4 egg-shaped quenelles. 

Present the baked aubergines, seasoned with salt, on a warm 
serving dish, Arrange the quenelles alongside. Serve as a 
first course or as an accompaniment to roast chicken or spit- 
roasted lamb. The curry mixture keeps extremely well in a sealed 
container in the refrigerator and makes a good flavouring for 
cauliflower, eggs and fish. 
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A PIQUANT MESCLUN SALAD with 
ORANGE CONFITS AND SOY SAUCE 



SERVES 4, 25MINS 

about 1 25 g (4 1 /s oz) mesciun salad 

1 whole orange 
juice of 1 orange 

4 tbls soy sauce, either a regular, light or 
salt-reduced version, according to taste 

1 tbls raspberry vinegar 

1 tbls caster sugar (superfine sugar) 

8 tbls virgin oiive oil 

V2 tsp fine-grained, creamy-textured mustard, 
ideally moutarde d'Orleans 

about 1 00 g (4 oz) shavings of fresh Parmesan 

freshly ground black pepper 

DRINK WITH 

A young white Sancerre 

SERVE WITH 

Bread of your choice, served warm or toasted 



Orange and soy sauce? Yes, together they can make an 
excellent seasoning for a salad J More precisely, what we have 
here is a garnish of orange confits, with soy sauce incorporated 
into the confit syrup. The blend of two flavours reminds me of 
the piquant edge of a chilli pepper. It's a racy garnish for the 
excellent assortment of tender young leaves which characterizes 
mesciun salad. There is nothing like it to give a little kick to your 
menu. If you are a meat-eater, it is particularly well suited to 
partnering smoked duck breast. You might even use it to 
replace your cheeseboard after a main course- 



To make the orange confits, use a mandolin or an extremely 
sharp knife to slice the whole orange into very fine rounds; 
remove the pips, Choose a saute pan, preferably with flared 
sides, which will accommodate the slices spread out in a single 
layer. Arrange them in the pan, then cover with the orange juice, 
soy sauce, raspberry vinegar, sugar and 8 turns of a mill of 
black pepper. 

Simmer the ingredients over low heat, turning the slices of 
orange occasionally, until their peel and membrane become 
tender and all of the liquid has evaporated, 

In the bottom of a large salad bowl, whisk together the mustard 
and the olive oil vigorously to form a smooth, homogeneous 
dressing. Add the mesciun salad leaves and the slices of orange 
confits, and toss them gently, to coat them evenly in the dressing, 
Taste and adjust seasoning if needed. Scatter over shavings of 
fresh Parmesan and serve with the bread or toast of your choice. 
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RED ARROCHA with 

RHUBARB, BEETROOT AND BAY 



SERVES 4, 1 HR20MINS 

2-4 handfuls of red arrocha leaves 
or baby spinach leaves, washed, 
and ribs removed 

2 sticks of rhubarb 

about 4 baby beetroots (beets) or 
2 larger ones, uncooked 

2 fresh bay leaves 

1 00 g (4 oz) lightly salted butter 

1 tbis caster sugar (superfine sugar) 

1 tbls virgin olive oil 

ffeur de sel or salt of your choice 

DRINK WITH 

A dry white from the Jurangon region, 
preferably a Collioure Blanc 



For me this dish is an absolute picture, like a chalk drawing with 
wonderful hues of reddish brown. The magnificent colour is largely to 
do with the leaves of red arrocha, which comes from the same family 
as spinach, and ranks as one of Europe's oldest vegetables. I find the 
recent revival of interest in its colour and flavour more than justified. 
To charm the arrocha into showing off its culinary attributes, J have 
introduced it here to three other delights from the garden: rhubarb, 
bay and beetroot, During cooking, the arrocha releases little beads of 
translucent, ruby-tinted juice which merge beautifully with the juices 
of the rhubarb and beetroot. It is a little out of the ordinary for arrocha, 
whose silky leaves are often used raw in salads, but it works. Since 
spinach is a cousin of red arrocha, you can use it as a substitute- 



Cook the beetroots, covered, in lightly salted simmering water for 
30-60 minutes, depending on size, Drain them and. when cool enough 
to handle, peel off their skins. Leave baby beetroots whole. Cut any 
larger ones into the shapes of your choice. 

Put the butter, the 2 whole sticks of rhubarb, the sugar and the bay 
leaves into a wide saute pan with flared sides or into a saucepan. Add 
enough cold water to barely cover the ingredients and simmer, partially 
covered, for about 12 minutes. Turn the rhubarb over, add the beetroot 
and continue to simmer gently for a further 1 5 minutes or until the 
rhubarb is lightly caramelized. 

Add the red arrocha and stir it around the bottom of the pan until, after 
a few minutes, the leaves have flopped slightly. Season to taste with 
salt; add a swirl of olive oil. Cut the sticks of rhubarb in half, arrange the 
assembly on four warm table plates and serve without delay. 
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SPINACH AND CARROTS 
with ORANGE AND SESAME 



SERVES 4, 1 HR 

750 g (2 lb) fresh spinach leaves, central ribs 
removed and the leaves washed 

2 bunches of new baby carrots, weighing about 

1 kg (2.2 lb) in total, their leaves cut back to leave 
a little stalk in place; the carrots washed and left in 
their skin 

juice of 5 oranges 

2 tbls white sesame seeds, toasted for a few 
minutes in a non-stick frying pan 

30 g (1 oz/2 tbls) caster sugar (superfine sugar) 

juice of 1 lemon 

1 large lemon, very finely sliced into rounds, 
pips removed 

75 g (3 oz /6 tbls) lightly salted butter, 
preferably clarified 

freshly grated nutmeg 

a splash of sesame oil 

ffeurde sel or salt of your choice 

DRINK WITH 

A young Riesling from Alsace or a Sauvignon 
from the Loire 



Here you can expect flamboyance and a riot of flavours and colours: from 
the citrus family, an interesting duel between the sharpness of the lemon 
and the sweetness of the orange; and from our vegetable gardens, the 
appearance of two firm favourites: spinach and carrots. And what comes 
out of it all? Something mouth-watering which brings taste buds to life. 
Against a background of interwoven flavours, the final garnish of toasted 
sesame seeds completes an interplay of taste and texture, and gives the 
dish a remarkably long-lasting flavour. 



Put the sugar into a heavy based saucepan and pour over the lemon juice. 
Lay the slices of lemon on top and set the saucepan over very low heat. 
Leave the mixture without stirring, for 10-12 minutes or until the slices are 
translucent, syrupy, and transformed into confits. 

Meanwhile, arrange the carrots so that they lie flat in a large saute pan, 
preferably with flared sides. Add the orange juice, along with about one- 
third of the butter, and simmer the ingredients until the carrots are tender 
and the orange juice has reduced and blended with the butter to form 
a glaze. If the liquid evaporates before the carrots are cooked, add a 
little water. 

To cook the spinach, set a large saucepan over low heat, and add half 
of the remaining butter together with half of the washed spinach with 
the water that clings to its leaves. Turn the spinach gently for a couple of 
minutes or until the water has evaporated. Remove from the heat. Add the 
remaining butter to the bottom of the pan and cook the remaining spinach, 
rapidly over medium heat, for a minute or so, or until the leaves have 
flopped and the butter acquires a slightly nutty aroma. Transfer the spinach 
to a colander for several minutes, then arrange it on a warm serving dish. 

Add the hot carrots lightly coated with the orange and butter glaze. 
Sprinkle with salt, freshly grated nutmeg and the toasted sesame seeds. 
Drizzle over 2 ribbons of sesame oil and serve with the lemon confits. 
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STAND 
UP 

ASPARAGUS 

SERVES 4, 1 HR 50 MINS 

24 thick or jumbo asparagus spears about 
1 .5 cm {% inch) diameter 

100 g (4 oz/8 tbls) lightly salted butter, clarified 

4 eggs 

leaves from a small bunch of chervil (optional) 
fleurde sel or salt of your choice 

DRINK WITH 

A white wine from Alsace, preferably a Pinot Blanc, 
a Chasselas or a dry Muscat 



In terms of culinary technique, this is an exhibition piece. The idea 
is to gather asparagus into a bundle using greaseproof (waxed) 
paper, then cook it vertically in a deep saucepan. During the cooking 
process, heat is directed mainly to the stalks of the asparagus at the 
base of the pan while the tips are basted occasionally with spoonfuls 
of hot melted butter. The tender tips will emerge barely cooked, while 
the firm stalks will be tenderized and the middle sections will retain 
some bite. A key to success is the pan itself, which should be 12-15 
cm (4 3 /:-6 inches) high and at least 20 cm (8 inches) in diameter, to 
allow the circulation of heat around the bundled spears. 



Choose only the freshest possible asparagus with tightly closed tips 
and firm stalks, free of cracks. Cut away any woody stalk or tough 
ends and trim to a uniform length. Rinse the spears in cold water and 
drain on a kitchen towel. To bundle up the asparagus for cooking, 
make a band of double greaseproof paper wide enough to wrap the 
spears comfortably; it should be tall enough to cover the spears to 
three-quarters of their height. Lay the band on the counter and place 
the spears on top, with their stalk-ends neatly lined up with the bottom 
edge. Wrap the spears in the paper, then secure with several rounds 
of kitchen string, tying it - not too tightly - towards the top. 

Put the clarified butter in the bottom of a suitably narrow deep 
asparagus pan, then add the spears, standing on their stalks, and 
cook them over the lowest possible heat for up to 90 minutes, taking 
care not to let the butter cook beyond a delicious nutty stage. For 
thicker spears and for white asparagus the time can increase to 2 or 
2V& hours. When ready, the base should be soft, the middle firm and 
the tips crunchy. During this time, baste the tips every 20 minutes or so 
with spoonfuls of butter from the bottom of the pan. 

Just before serving, poach the eggs for about 6 minutes; transfer them 
to a warm serving dish. Present the bundled asparagus on a separate 
dish, cutting the string and removing the paper at the table. If you 
like, scatter with chopped chervil. Transfer the asparagus-flavoured 
cooking butter to a sauce-boat. Serve each guest with about 6 spears 
and one egg. Offer fleurde sel and, above all, the buttery sauce. 
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ASPARAGUS AND 
A TOUCH OF RED 

SERVES 4, 40MINS 

8 jumbo asparagus spears, trimmed and peeled free of 
any tough woody stalks 

1 large ripe pear, preferably a Cornice, Williams or Beurre 
Hardy, cut into 8 segments, cored, with the skin left intact 

1 large bunch of red sorrel (or green sorrel if red is 
unavailable) 

50 g (2 oz) lightly salted butter 
V?. lemon 

fleur de set or salt of your choice 
freshly ground black pepper 

DRINK WITH 

A young Riesling from Alsace 



PEAR with 
SORREL 

Asparagus and pear - two types of ivory-coloured flesh offering 
you a merry dance of flavour, ushered along by red sorrel. Acting 
as a catalyst, the sorrel's fruity acidity makes the duo throb with 
life. When the sorrel's ruby-coloured juices are released by 
cooking onto the asparagus and pear, it's a sight to behold, 
an authentic still-life painting, 



Blanch the asparagus spears in lightly salted simmering water 
for about 4 minutes. Drain them, rinse in cold water to arrest their 
cooking, then drain again, taking care to avoid damaging their 
tips. Lay them on a kitchen towel to dry, 

In a large frying pan, or skillet, set over gentle heat, melt the butter 
and, when it foams very lightly, add the spears and turn them in 
the butter for about 15 minutes. Add the segments of pear and 
turn them carefully at intervals until lightly and evenly coloured 
(about 5 minutes). Add the sorrel leaves, and when they have 
wilted after a few minutes, distribute them between the segments 
of pear and the asparagus spears, 

Arrange the ingredients elegantly on a warm serving dish. Add 
the lemon juice to the buttery deposits in the pan and stir together 
to make a sauce, Drizzle this lemon butter sauce over the 
assembly, then season with salt and freshly ground black pepper 
Serve individual portions at the table. The vibrant combination 
of flavours is best appreciated in mouthfuls made up of half a 
segment of pear, half an asparagus spear and a morsel of the 
red sorrel to lend a note of sharpness. A lively treat indeed. 
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BABY TURNIPS with 

LEMON AND BLACK PEPPER 



SERVES 4, 30 MINS 

2 bunches of baby turnips of an even size, weighing about 
900 g (2 lb), washed, with stalks left intact 

80 g (3 oz) lightly salted butter 

leaves from x h bunch of basil 

1 large lemon, thinly sliced preferably using a mandolin, 
pips removed 

t heaped tbls caster sugar (superfine sugar) 
fleur de sel or salt of your choice 
freshly ground black pepper 

DRINK WITH 

A white wine from Corsica, preferably a Vermentino 
SERVE WITH 

Amesclun salad tossed in virgin olive oil 



I've always had a soft spot for baby turnips. It is their subtle hint 
of bitterness which intrigues me, along with their understated 
elegance. I had the idea of confronting them with a mighty burst 
of flavour from basil and lemon confits: these little darlings of 
today's master chefs show their true colours and stand up 
vacantly to the challenge. Here, the aromatic; conironration 
is accentuated by the smoky edge of the black pepper. 



Arrange the turnips in a single layer in a saute pan, preferably 
with flared sides. Add the butter and enough water to immerse 
the turnips to half their depth. Put a round of greaseproof (waxed) 
paper on top and cook the turnips over gentle heat until the water 
has evaporated and the turnips are tender. 

Meanwhile, make the lemon confits: put the sugar in a small, 
heavy based saucepan and add enough water to just cover it - 
about 4 tablespoons. Lay the slices of lemon on top. Add half of 
the basil leaves, tearing any large ones. Cover the saucepan with 
a lid and cook over very low heat for 1 0 minutes, or until the slices 
of temon are transformed by the syrup into tender, translucent 
confits. During this time, remove the lid every 3 minutes or so to 
check that the mixture is neither cooking too quickly nor sticking 
to the bottom of the pan. If it is, add a little more water. 



When the turnips are tender, add the remaining basil leaves and 
glaze the turnips in the buttery juices from the bottom of the pan. 
Season with salt and freshly ground black pepper. Arrange the 
turnips on a warm serving dish and decorate with the lemon 
confits draped in basil. As an accompaniment, amesclun salad 
will mediate nicely between the turnips and the confits 
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PEAS AND PINK GRAPEFRUIT 
with WHITE ALMONDS 



SERVES 4, 35 MINS 

about 350 g (1 2Vz oz) fresh garden peas (petits pots)., shelled 

1 pink grapefruit 

1 6-20 blanched almonds left whole or cut in halves or 
quarters lengthways 

40 g (1 1 / 2 oz) lightly salted butter 

2 tbls virgin olive oil 

flowers from 2 small sprigs of fresh thyme 
fleur de set or salt of your choice 

DRINK WITH 

A Sancerre or a Sauvignon Blanc from the Loire 



Here, we are in a situation approaching fantasy. Certainly, when 
we bring together garden peas and pink grapefruit, we verge on 
culinary improbability. Yet, in agreeing to a rendezvous, the two 
accomplices lead us to an unexpected pleasure garden, heavy 
with the scent of fresh thyme. The addition of almonds offsets 
the slightly astringent note of this partnership, and offers some 
deliciously playful bite. 



Peel the grapefruit, removing as much of the pith and core as 
possible. With a small sharp knife, free the grapefruit segments 
by cutting along the sections of membrane and letting the 
segments and juices fall away on to a plate. Cut the segments 
into bite-sized pieces and set them aside. 

In a saute pan with sloping sides, or in a saucepan, melt the 
butter and the olive oil over low heat. Stir in the fresh thyme 
flowers and garden peas. Cover with water to a depth of about 
4 cm {V/ 2 inches). Simmer the peas, stirring frequently, for about 
1 1 minutes or until the water evaporates and the peas are cooked 
to an a/ dente stage- 



Meanwhile, have ready 4 warm soup bowls and the almonds: 
you can leave the almonds whole or, if you prefer, cut them 
lengthways into halves or quarters. Season the cooked peas with 
salt and discard the thyme flowers. Divide the peas between the 
soup bowls. Arrange the grapefruit segments on top. distribute 
the almonds and serve straight away. 
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PASSION FRUIT, STUFFED 
AND BAKED LIKE A CRUMBLE 



SERVES 4, 55 MINS PLUS 30 MINS COOLING 

4 passion fruits 

1 5 g {Vfe oz) lightly salted butter 

1 apple, peeled, cored and diced 

30 g (1 oz) light brown soft sugar 

1 0 g {V?. oz ) caster sugar (superfine sugar) 

leaves from 6 sprigs of basil, finely chopped 

40 g (1 V2 oz) raspberry jam 

a pinch of cinnamon 

|$ vanilla pod (bean), split and the seeds scraped 
out or split and very finely chopped 

30 g (1 oz) toasted slivered almonds 

20 g { 3 A oz) ground almonds 

icing sugar (confectioner's sugar) to serve 



DRINK WITH 

A young white wine: a Gewurztraminer Vendages 
Tardives (VD) or a sweet Chenin Blanc (Chenin 
Moelleux) from the Loire. 



I'm mad about these little passion fruits. Their flesh is scooped out 
and mixed with sweet delicacies, then returned to the emptied shells 
and baked. 

I am only too delighted to use the shells in this way because they 
make such ideal containers. I eat the filling from the shell with a fittle 
spoon just like a boiled egg and it makes a charming dessert. In 
this recipe, a sprinkling of ground almonds and brown sugar adds a 
crunchy crust like a crumble. 



To make the basis for the filling: melt the butter in a saute pan set 
over low heat, and add the apple, half of the brown sugar, all of the 
white caster sugar, the basil, jam, cinnamon and vanilla. Stir for a few 
minutes to ensure the ingredients have melded together yet retain 
some crunch. Set this mixture aside briefly. 

Cut the passion fruits in half. Using a tea or coffee spoon, scrape 
out the flesh and stir it into the reserved mixture, keeping the empty 
shells. Stir the toasted slivered almonds into the mixture to complete 
the filling. Taste it and add more sugar if desired. Spoon the filling 
into the shells, piling it into little domes. Mix the remaining brown 
sugar with the ground almonds and sprinkle this combination over 
each filled shell. 

Put a few drops of water in the bottom of a shallow baking dish, add 
the shells and transfer the dish to an oven preheated to 180°C (350°R 
Gas Mark 4). Bake for 30 minutes. 

Remove the fruits from the oven and leave them to relax and cool for 
about 30 minutes. Serve them with a fine sprinkling of icing sugar. 
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A SUMMER GARDEN OF VEGETABLES 
GARNISHED WITH TURNIP LEAVES 



SERVES 4,1 HR15M1NS 

turnip leaves from 4 
mauve turnips 

2 beetroots (beets), either 
red yellow or white 

4 yellow or purple carrots, 
or whatever colour you 
prefer 

4 orange carrots 

4 small black radishes 

2 tbls white wine vinegar 

70 g (3 oz) acacia honey 
or pale runny honey of 
your choice 

150ml ( 3 /< US cup) peanut 
or groundnut oil 

DRINK WITH 

A dry Chenin Blanc from the Loire, preferably a Vouvray 
or a Jasnieres 

TO SERVE AS A MAIN COURSE 

Increase the quantities of some or all of the vegetables, 
as well as the salad. Offer the dish with olive or nut bread, 
or the bread of your choice. 



X A cucumber, peeled free 
of any thick skin, then cut 
lengthways and scraped 
free of its watery seeds 

1 courgette (zucchini), 
peeled free of any 
thick skin 

2 tomatoes, preferably 
Noirde Crimee 

4 red radishes, washed, 
a little of their green 
stalk intact 

a few handfuls of 
mesclun salad 



A great classic from the kitchen of L'Arpege, essentially a splendid crop 
of colourful vegetables prepared simply, and with total respect for their 
natural beauty. Some are cooked; others remain raw. The blanched 
turnip leaves can be incorporated into the accompanying salad or 
offered separately for diners to use them as wraps for little mouthfuls of 
vegetables. The dressing, which includes white wine vinegar and honey, 
is designed to bring out the essential flavours of the produce, I adore the 
contrast here between sweet and sour, and I like the artful play between 
cooked and raw. For best effect, choose vegetables of a small to medium 
size. At the restaurant. I like to present the vegetables heaped into a dome. 



In separate saucepans, cook the beetroots, carrots and black radishes - 
in their skins - in lightly salted water, to an a/ dente stage. Leave them to 
cool in their cooking water. Peel the beetroots and carrots. Leave the skin 
of the black radishes intact. Set these vegetables aside- 
Cut the turnip leaves to make about 16 leaf-shaped wraps for the 
vegetables. Blanch them in lightly salted water for 3-4 seconds, refresh 
them in iced water to arrest their cooking, then drain on a kitchen towei. 

In a bowl, mix or whisk the vinegar and honey together until well blended, 
Incorporate the peanut oil in small trickles, stirring continuously - as you 
would if making a mayonnaise - until you have a homogenous dressing 
of coating consistency; set aside in a sauce-boat. 

Create a dome-shaped assembly of the cooked and uncooked 
vegetables: leave small specimens of beetroots and carrots whole and cut 
larger ones how you like. Cut the black radishes into large dice or batons. 
Cut the cucumber and courgette into the shapes of your choice and add 
them to the assembly along with the quartered tomatoes. Distribute the 
red radishes - which usually look good left whole, Garnish with the petal- 
shaped turnip leaves and surround with some mesclun salad. Serve with 
the dressing on the side. 
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GLOBE 
ARTICHOKES 
with BAY LEAVES 
AND LIME 



You will need no more than an artful turn of the hand for this 
recipe. You simply tuck bay leaves between the leaves of an 
uncooked artichoke to multiply the flavours and scents while 
it cooks. Once the artichoke is cooked, you only have to peel 
back the first few leaves to get the overwhelming effect. The 
artichoke is a secretive little thing, and the best is yet to come 
the sublime heart awaits. 



SERVES 4, 1 HR 50 MINS PLUS 1 HR COOLING 

4 large globe artichokes with tightly packed leaves 

1 2 large fresh bay leaves 
6-8 tbls virgin olive oil 
juice of 1 lime 

fleur de se! or salt of your choice 
DRINK WITH 

A Gewurztraminer from Alsace, Selection de Grains 
Nobles (SGN) 

SERVE WITH 

Toasted wholemeal bread 



Trim back the stalks of the artichokes. Cut the bay leaves in 
half lengthways. Tuck the bay leaves into the artichoke leaves, 
distributing them evenly and hiding them well. Wrap each 
artichoke in several rounds of cling film (Saran wrap). 

Fill a deep stock-pot, or deep saucepan, half-full with 
unsalted water and bring it to a boil. Meanwhile, have ready 
a saucepan lid which is slightly smaller than the stock-pot 
and, also, some small weights. Lower the artichokes into the 
boiling water. Allow them to float, and then submerge them 
with the saucepan lid held in place by the weights. Simmer 
the artichokes for 1 V? hours. During this time add more water 
to the pan if it evaporates. 

Remove the artichokes from the water with a slotted spoon 
and leave them to cool for one hour in their cling film. 
Meanwhile, make a dressing by mixing together the olive oil 
and the lime juice. Put this in a sauce-boat and set it aside. 



To serve, unwrap the artichokes and arrange them on 4 
table plates, adding a small mound of quality sea-salt at the 
side of each. Toasted wholemeal bread makes a perfect 
accompaniment for the inimitable artichoke hearts. 
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HARICOTS VERTS with 

WHITE PEACH AND WHITE ALMONDS 



SERVES 4, 20MINS 

600 g (1 lb 5 oz) haricots verts, extra fine 

1 large white peach , stoned and cut into 12 segments 
1 2 whole blanched almonds, cut in half lengthways if desired 
40 g (1 Vz oz) lightly salted butter 
a long dash of virgin olive oil 

a few purple basil leaves, or green if purple basil is unavailable 



fleurde sel or salt of your choice 



freshly ground black pepper 



DRINK WITH 

A Condrieu or a full-bodied white made with the 
Viognier grape 



For me, the peach is nature's own summer sorbet: its fresh 
clear juice, with the scent of white flowers, has a sweetness 
that never cloys; its soft flesh melts in the mouth. Put the 
peach with haricots verts and you have a fine marriage 
of textures and flavours. Add almonds, and you have an 
arousing contrast and a fabulous note of crunch. 



Plunge the haricots verts into lightly salted boiling water. 
Return to the boil, then cook, uncovered, to ai dente stage 
- usually 2-3 minutes for extra fine beans. Drain them, 
immerse in cold water to arrest their cooking and preserve 
colour, then drain again. 

In a large saute pan set over low heat, melt the butter and 
a long dash of olive oil. Add the haricots verts, shaking the 
pan to coat them, then add the almonds, segments of peach 
and basil leaves. Leave these ingredients to warm through 
gently - but do not stir them or they may lose their fragile 
shape and beauty. Season with salt and freshly ground black 
pepper. Arrange the assembly on 4 warm table plates and 
eat straight away. 
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TURNIPS AND NEW POTATOES 
with RED TOMATOES 



SERVES 4, 45MINS 

a bunch of baby turnips on their stalks weighing about 
450 g (1 lb) 

12 small new potatoes in their skins, washed 

4 large beefsteak' tomatoes, cored, skinned, 
deseeded and cut into segments 

4 tbls virgin olive oil 

leaves from 2 sprigs of tarragon 

40 g (1 % oz) lightly salted butter 

fleur de sel or salt of your choice 

freshly ground black pepper 

DRINK WITH 

A dry white Bordeaux, like Entre-Deux-Mers; 
alternatively, a dry white Bergerac 

TO SERVE AS A MAIN COURSE 

Increase the quantities of some or all of the vegetables 
and make a larger batch of tomato coulis. Serve with wild 
rice, a green salad and warm tomato bread. 



This trio of vegetables is a little out of the ordinary but 
nevertheless delicious. A harmonious chord is struck, 
as the bitterness of the turnip is balanced by the sweet 
succulence of the tomato and the mild roundedness of 
potato. The distinctive note of anise from the tarragon 
pushes the register of flavour into a contemporary key. 



In a saute pan with flared sides, cook the tomatoes in 2 
tablespoons of the olive oil over brisk heat: toss the mixture 
over high heat for a minute or two, then lower the heat 
slightly and stir regularly until the liquid has evaporated 
and the tomatoes have reduced to a thick coulis. 

Meanwhile, put the turnips and potatoes into a saucepan 
with enough cold water to barely cover them. Add the 
remaining olive oil. Simmer over gentle heat until the water 
evaporates, then turn the vegetables just long enough to 
give them a little colour. 

To serve the dish, stir the tarragon into the reduced tomato 
coulis, season it with salt and transfer it lo a warm serving 
dish. Finish the turnips and potatoes by adding the 
butter and turning them in it until they are glazed. Adjust 
seasoning with salt and freshly ground black pepper. 
Arrange the vegetables on top of the tomato coulis and 
serve straight away. 
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MELON with BLUE CH 
AND BLACK PEPPER 



SERVES 4, 40 MINS 

1 large ripe melon 

150-200 g (5-7 oz) fourme d'Ambert, or Stilton 
3-4 tbls virgin olive oil 

several handfuls of red or green sorrel, washed, 
and tough ribs removed 



The blue vein, creamy-textured cheese I use for this dish is 
fourme d'Ambert. If this is difficult for you to source outside 
of France, you could replace it with Stilton. The cheese is 
combined with sweet, fully ripe melon - which is lightly sauteed 
- to make one of the tastiest chaud-froid dishes I know. As an 
accompaniment, a saiad of red sorrel and purple basil offers 
some arresting colour as well as a delicate astringency, but you 
could equally well use green varieties of both. Black pepper 
supports the whole dish. 



leaves from a bunch of purple or green basil 

Cut the cheese into four equal-sized portions and leave them 
1 tbls balsamic vinegar at room temperature for about half an hour. 



fleur de sel or salt of your choice 

1 tbls black peppercorns crushed or coarsely ground 

DRINK WITH 

A Pineau de Charentes or a Floe de Gascogne 



Meanwhile, cut the melon into quarters, and scoop out and 
discard the seeds. Thinly cover the bottom of a saute pan 
with about one tablespoon of the olive oil, holding back the 
rest; arrange the melon quarters, flat on their side, in a single 
layer, in the pan. Partially cover with a lid and stew the melon 
quarters gently over low heat for 25 minutes, turning them 
over from time to time. 



While the melon is stewing gently, put the leaves of sorrel 
and basil in a salad bowl and dress them gently with the 
remaining olive oil. 

To serve, arrange a quarter of melon, a portion of cheese and 
a helping of the salad on 4 individual plates, Season to taste 
with salt and coarsely crushed or ground black pepper. Sign 
each plate with a trail of balsamic vinegar. 
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NEW POTATOES 
with SAGE 

SERVES 4, 30MINS 

about 900 g (2 lb) even-sized new potatoes 
(allow about 4 potatoes per person) 

leaves from 4 sprigs of fresh sage 

1 small head of new garlic, split lengthways into 4, 
roughly peeled 

50 g (2 oz) lightly salted butter, preferably clarified 
fleurde sei or salt of your choice 

DRINK WITH 

A red Bandol made with Mourvedre grapes 



Sage has long been a source of inspiration to me. It is perhaps 
surprising to learn how much it can flatter new potatoes. You 
use sage leaves in much the same way as you would fresh 
bay leaves in many classical recipes. The difference is that 
sage offers more refinement. Its mild astringency will lift the 
mild, fluffy flesh of the new potato, and its scent will lift your 
spirits as well. In this recipe, the little touch of garlic at the end 
of cooking rounds off flavours and lends a warm reminder of 
traditional potato dishes from the past. 



Put the butter in a heat-proof casserole, or Dutch oven - 
preferably made of enamelled cast iron - and set it over gentle 
heat. Add the sage leaves and when they soften slightly - after 
a minute or so - add the split garlic and let it soften for 1 5-20 
minutes without colouring. During this time, the butter should 
murmur very gently without burning. 

Meanwhile, cook the potatoes in their skins, in a separate 
saucepan, in gently simmering salted water. Test after about 
1 0 minutes - the potatoes should be cooked au point and 
retain a little resistance; drain. 



Spoon the potatoes gently into the flavoured butter in the 
casserole, and leave them to colour gently and continue 
cooking, for several minutes. Season with salt. Serve the 
potatoes, garnished with the sage leaves, either as a first 
course or as an accompaniment for roast guinea fowl. 
A simple but very pleasant treat. 



• 
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RATATOUILLE 
BRITTANY-STYLE 
IN BUTTER 



SERVES 4, 1 HR PLUS 
30 MINS COOLING 

100 g (4 oz) salted butter, 
preferably from Brittany, 
clarified 

1 large sweet onion, such 
as a Spanish or Roscoff 
onion, finely sliced 

4 large tomatoes, 
preferably 1 red, 1 black 
or bronze, 1 yellow and 1 
orange, all cored, skinned, 
deseeded and cut into 
large segments or quarters 

1 small head of new garlic, 
peeled and crushed 



2 large firm courgettes 
(zucchini), one cut into 
batons, the other cut into 
very fine rounds 

1 large aubergine 
(eggplant) 

1 red pepper 

1 green pepper 

leaves from a small bunch 
of basil 

a few splashes of virgin 
olive oil 

a few dashes of soy sauce 
to taste 

fleur ofe sel or salt of 
your choice 



I enjoy taking this legendary dish of Provence to Brittany, where instead of 
olive oil the cooks prefer to exploit the wonders of their local salted butter. 
The butter's assertive personality has much to offer this dish. In particular, 
its distinctive saltiness gets the seasoning off to a good start and 
throws flavours into relief. The recipe combines cooked and uncooked 
vegetables, for a nice interplay of temperatures as well as textures. 



DRINK WITH 

A Crozes-Hermitage or a Saint-Joseph 



In a large saute pan - preferably with flared sides - sweat the onion in two- 
thirds of the butter over very gentle heat until it softens slightly. Add half 
the quantity of the tomatoes, the garlic and the courgette cut into batons. 
Partially cover the pan with a lid and leave the ingredients to stew very 
gently for about 40 minutes, or until the watery juices from the tomatoes 
have evaporated. 

Meanwhile, blister the skin of the peppers, as well as the aubergine, to 
make it easy to peel away their skin. The best way to do this is to skewer 
each vegetable whole and pass it through a naked flame from a gas hob 
or an open fire. If this is impractical, then use a regular grill. To make the 
blistered peppers easy to peel, wrap them briefly in a kitchen towel wrung 
out in cold water. Peel them, cut them into strips and add them to the 
simmering ratatouille mixture. 

When the aubergine is sufficiently blistered, leave it to cool for up to 30 
minutes, then spoon out its flesh and put it in a saucepan along with the 
remaining butter. Stir to blend over low to medium heat until the pulp is 
lightly coloured: season with salt and set aside in a warm place. 

Prepare the uncooked ingredients for presentation: put the remaining 
tomatoes and courgette in a salad bowl along with the basil. Dress the 
ingredients with olive oil blended with a few drops of soy sauce to taste; 
set this aside at room temperature. 



TO SERVE AS A MAIN COURSE 

Double the portion size and serve with either couscous 
or quinoa or, better still, a mixture of quinoa and bulgar - 
which can be bought as a ready- mix in many supermarkets. 
Olive bread is an excellent choice to offer with this dish. 



To serve, season the hot ratatouille with a few drops of soy sauce to 
taste, and transfer it to a large, warm serving dish. You can add the 
aubergine pulp to this dish or present it separately in a warm sauce boat. 
Offer the salad bowl of uncooked vegetables separately. Let diners help 
themselves and enjoy the elements of hot and cold. 



JANUARY 



MAV JUNE JULY AUGUST 



THREE KINDS OF TOMATOES 
with ROASTED AUBERGINE 
(EGGPLANT) CAVIAR 



SERVES 4, 35 MINS PLUS 20 MINS COOLING 

2 red tomatoes, cored, and peeled if desired 

2 white tomatoes, cored, and peeled if desired 

2 yellow tomatoes, cored, and peeled if desired 

2 (arge aubergines (eggplants) 

leaves from % bunch of purple basil, or green basil 
if purple is unavailable 

8 tbls virgin olive oil 



The key to this simple yet delicious recipe is to burn the skin of 
the aubergines to impart a lovely smoky flavour to their flesh. 
The ideal way to do this is to put each one on a long skewer - 
or pinch it with some pliers - and then turn it in the naked flame 
of a gas hob or an open fire. If this is not practical, you can 
grill the aubergines - cut in half if you like - or you can roast 
them whole in the oven, albeit with a slight loss of the smoky 
flavour. We refer to the roasted aubergine flesh as 'caviar' partly 
because the flesh carries little pockets of seeds recalling the 
eggs of sturgeon, and partly because it is a great delicacy. Fully 
ripe tomatoes, preferably a mixture of colours, will be only too 
delighted to find themselves in such exquisite company. 



juice of ■/? lemon 



fieurde sel or salt of your choice 



freshly ground black pepper 



Burn the skins of the aubergines either by passing them through 
a tlame or by grilling them for 1 5-20 minutes. Alternatively, you 
can roast them in a medium oven for up to an hour. Once the 
skins have blistered sufficiently, leave the aubergines to cool for 
about 20 minutes. 



Meanwhile, cut the tomatoes into segments and deseed them. 
DRINK WITH Arrange them on 4 table plates. Drizzle over half the quantity of 

A red from the Languedoc such as a Faugeres, olive oil and season the tomatoes to taste. When the aubergines 

or a Pic Saint-Loup or a Minervois are cool enough to handle - but still warm - use a small sharp 

knife to cut and loosen their skin, then spoon out the caviar' 
flesh carefully and transfer it to a bowl. Beat it lightly with a fork 
and gradually incorporate the rest of the olive oil and the lemon 
juice. Taste it and adjust seasoning. Spoon it on to the plates 
and decorate with the basil leaves. Serve the dish, while the 
caviar is still warm, with the toast of your choice. 



46 JUNE JULY AUGUST 



DECEMBER 




TOMATOES AND MOZZARELLA 
with VANILLA AND MINT 



SERVES 4, 25 MINS PLUS UP TO 1 HR FOR 
MACERATION OF DRESSING 

4 large ripe tomatoes, peeled and cored 

2 balls of buffalo mozzarella 

Va vanilla pod (bean) split open 

feaves from 4-6 sprigs of fresh mint 

200 mi (1 4 tbls/ 7 /e US cup) virgin olive oil 

finely grated zest of '/? lemon 

several handfuls of mixed salad leaves, 
preferably a combination of mesclun and rocket 

12 whole blanched almonds, cut lengthways 
into halves or splinters 

a dash of balsamic vinegar 

fleur de se! or salt of your choice 

freshly ground pepper of your choice 



With perfectly ripe, good quality tomatoes - perhaps 
from your own garden - this salad is a great delicacy, 
its sweetness warranting the status of a dessert. The 
secret? A tomato with some sunshine inside. 



Start by making the dressing: in a bowl, combine the 
olive oil, the lemon zest, the split vanilla pod and the 
mint leaves. Leave these ingredients to macerate for 
up to one hour. 

Cut the tomatoes in half lengthways, deseed them, 
and cut the halves into fairly thick slices. Cut the balls of 
mozzarella into similar slices. Arrange all of the slices so 
that they alternate and overlap slightly, on 4 table plates. 
Surround the arrangement with salad leaves and scatter 
with the almonds, leaving a small margin free along one 
side of the plate. 

Strain the dressing - discarding the solids - and spoon it 
over the assembly. Drizzle a thin trail of balsamic vinegar 
along the margin. Season with salt and a few fresh 
grindings of pepper, and serve. 



DRINK WITH 

A Vermentino from Provence 
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CAESAR SALAD 



SERVES 4, 30MINS 

4 small even-sized (preferably 
waxy) potatoes in their skin, 
scrubbed 

2 large eggs 

4 tomatoes, preferably a so- 
called 'black' variety such as 
Noir de Crimee, Marmande, 
Black Prince or Black Krim 

1 or 2 romaine or cos 
lettuces, or several hearts, 
washed, dried and torn 
into bite-sized pieces 

about 2 tbls coarsely chopped 
herbs including chervil, 
coriander (cilantro) and basil 



1 large red onion, preferably 
a Red Brunswick, finely sliced 

12 small fresh filleted 
anchovies, or 12 preserved 
anchovies rinsed free of salt 

1 tsp fine-grained, creamy- 
textured mustard, ideally 
moutarde d'Orleans 

8 tbls virgin olive oil 

shavings of fresh Parmesan 

ffeurdeselor salt of 
your choice 

freshly ground white pepper 



DRINK WITH 

A dry white Spanish wine or a chilled dry fino sherry 

TO SERVE AS A MAIN COURSE 

Increase or double the portion size. Serve with farmhouse or 
olive bread, rubbed with a clove of crushed garlic, and toasted. 



This is my own little Caesar salad. I adore making it because 
I enjoy the complex range of ingredients. By varying the 
quantities, I am able to achieve a different texture and flavour 
each time I make it. Enjoy yourself with this game of variation. 
You can also experiment with the salad's seasonings: 
mustard, Parmesan, pepper, fresh herbs, even the fleurdesei 
In fact, I have sometimes replaced fieurde se/from Guerande 
with a light soy sauce. 



Cook the potatoes, partially covered, in lightly simmering 
saited water until they are tender - about 12-20 minutes 
depending on size. Drain them and, when they are cool 
enough to handle, cut them into slices. Put the eggs into 
simmering water, then let the water return to a light boil and 
cook them until firmly set but not dry - about 6-7 minutes. 
Plunge the eggs into cold water briefly to arrest their cooking, 
then peel them and cut them in half. Core the tomatoes, peel 
them if desired, then cut them in quarters and deseed them. 

In a large salad bowl, combine the lettuce, herbs, onion, 
tomatoes, potatoes and anchovies. Whisk together the 
mustard and the olive oil until well blended and drizzle this 
dressing over the salad ingredients. Use salad servers to 
lift and coat the salad gently in the dressing. 

Present the salad on individual table plates, adding half a 
boiled egg and a few shavings of fresh Parmesan to each 
one. Season with salt and freshly ground white pepper. 
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WHITE CHILLI 
THE WAY I LIKE IT 



SERVES 4, 1 HR 15MINS 
PLUS 25 M INS RESTING 

250 g (9 02) haricots 
blancs, preferably Cocos 
de Paimpol, in their pods, 
or about 125 g (4V?.ozPA 
US cup) dried haricot (navy) 
beans soaked overnight 
and rinsed 

about 40g(1 1 /?oz/3 tbls) 
salted butter 

3 white tomatoes, small to 
medium size, cored, skinned, 
deseeded and cut into large 
segments or quarters 

2 small bulbs of fennel, 
cut in half lengthways 

1 large white carrot or about 
100 g (4 oz) celeriac, peeled 
and cut into thick segments 

DRINK WITH 

A red Chateauneuf-du-Pape 



1 chilli pepper, red or 
green, deseeded and 
finely chopped 

1 stick of white celery, 

cut into bite sized segments 

3 cloves of new garlic, 
peeled and crushed 

3 shallots, peeled and finely 
chopped 

3 white onions, weighing 
about 100 g (4 oz), peeled 
and finely chopped 

350 ml (11 fl oz/1 \/2 US cups) 
whole milk 

a few flowers of fresh thyme 

fleur de sel or salt of 
your choice 



TO SERVE AS A MAIN COURSE 

Increase or double the portion size and serve with black, 
red or white tagliatelle 



I took great pleasure in creating this variation of chilli and beans. 
My aim was to confine the composition to shades of white. Once 
I had decided to experiment with it, my eye guided my hands 
when they picked the vegetables from the garden. And so it was 
that the ingredients - originally including varieties of white carrot 
and yellowish white tomato - fell into the saucepan of their own 
accord. When white carrot is hard to source you can replace it 
with celeriac. Amongst the various varieties of white tomatoes 
available today, the White Tomesol is the whitest while the Great 
White is a yellowish-white beefsteak tomato. 

This recipe is a great first course, as well as a superb 
accompaniment to certain main courses, especially pan-fried 
cod. In a larger quantity, the dish might become a main course in 
its own right, accompanied by a salad and served with black, red 
or white tagliatelle. I have fond memories of taking this white chilli 
dish to the table for the first time, and sharing it with fellow chefs. 
It was a well-received debut. 



Melt the butter in a large saucepan set over low heat. Add the 
haricots blancs, tomatoes, fennel, carrot or celeriac, chilli pepper, 
celery, garlic, shallots, onions and the milk; cover with a lid set 
askew. Adjust the heat to maintain a light simmer, with the milk 
murmuring gently without boiling, for 50 minutes. During this time, 
add a small cup of cold milk if the liquid overheats or reduces 
too quickly. 

Leave the ingredients to cool and relax for 25 minutes, Return 
the saucepan to the heat to warm through the ingredients briefly, 
and then adjust seasoning with salt. Arrange on warm individual 
plates, adding a garnish of thyme flowers and a delicate trail of 
virgin olive oil to each helping. 
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PEACHES with 
LEMON AND SAFFRON 



SERVES 4, 40 MINS 

4 yellow peaches, each one stoned and cut into 
6 segments with the skin intact 

1 lemon, cut into 6 segments, pips removed 

50 g (2 oz) lightly salted butter 

a good pinch of powdered saffron or a saffron thread 
dissolved in a little water 

1 tbls grenadine syrup 

2 tbls acacia honey or pale runny honey 
4 tbls virgin olive oil 

50 g (2 oz) toasted slivered almonds 

DRINK WITH 

A sweet (moelleux) Viognier, or a Pacherenc du Vic-Bilh 
SERVE WITH 

Serve warm, perhaps with vanilla or almond ice cream, 
or an almond biscuit, 



I always like to give a lift to stoned fruit simply by adding a tangy 
touch of lemon juice. This recipe takes the lemon further: its 
chunky segments are stewed alongside segments of peach in 
a little butter. The lemon adds a vivacious piquancy to the gentle 
peach, and the heady scent of saffron and some grenadine 
syrup enhance their flavours. The real key to this gastronomic 
treat, however, is the trick of adding olive oil - of the finest 
quality you can afford - at the end of cooking Slivered toasted 
almonds complete the presentation. 



In a large saute pan set over low heat, melt the butter and 
add the 24 segments of peach, the 6 segments of lemon, the 
saffron and the grenadine syrup. Partially cover the pan, and 
adjust the heat to allow the juices to murmur very gently for 
20-30 minutes. During this time, do not stir or mix the 
ingredients, or the segments of peach may break. 

When the fruit is tender yet still holding its shape, remove from 
the heat. Drizzle over the olive oil and sprinkle with the toasted, 
slivered almonds. 
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RHUBARB AND STRAWBERRIES 
with PRALINES AND ORANGE 



SERVES 4, 45 MINS 

4 red-coloured stalks of rhubarb, washed and cut into 1 1 cm 
[Wz inch) sticks 

250 g (9 oz) strawberries, rinsed quickly, and hulled 

125 g (4/2 oz) almond pralines de Montargis 

1 orange, cut into 6-8 segments depending on size, pips 
removed and the skin left intact 

50 g (2 oz) lightly salted butter, clarified 

100 g (4 oz} caster sugar (superfine sugar) 

juice of % lemon 

DRINK WITH 

A Cosmopolitan cocktail: 40 ml Vodka, 1 5 ml Cointreau. 
30 ml cranberry juice and 1 5 ml fresh lime 

SERVE WITH 

4 scoops of good-quality vanilla ice cream; dessert 
biscuits such aspalmiers, Florentines, shortbread or 
cookie of your choice 



This is a culinary love affair of opposites: the tartness of rhubarb 
and the sweetness of strawberries. Just thinking about these two 
mingling in the warmth of melting butter and sugar, I can smell their 
fragrance rising from the pan. And, in my mind's eye, I can see 
little pearls of juice being released, red from the strawberries and 
pink from the rhubarb. It's a splendid partnership. Here, segments 
of orange and pralines de Montargis - almonds wrapped in 
caramelised sugar - come to witness the marriage and make it all 
the more memorable. 



Pui the butler in a large saute pan, preferably with flared sides. Set 
it over very gentle heat and, when the butter starts to foam, add the 
sugar and stir the ingredients together for about 2 minutes to blend 
them. Add the sticks of rhubarb and the quarters of orange in a 
single layer without overlapping. Leave them to cook, uncovered, 
very gently for 20-25 minutes, turning them over carefully after 
12 minutes. During the cooking of the ingredients, do not mix 
them, otherwise they will lose their shape and form. You should 
also maintain a very low heat so that the butter and sugar mixture 
Trirains light-coiouFeel. 

Add the strawberries and pieces of praline and leave them to soften 
- again without mixing - for about 7 minutes or until the rhubarb is 
tender and the strawberries are half-cooked. 

To serve, transfer the ingredients to 4 warm table plates. Add the 
lemon juice to the pan, and stir quickly over heat to dissolve the 
deposits and make a sauce. Drizzle this sauce over the dessert and 
serve with a scoop of vanilla ice cream and a dessert biscuit. 
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RED PEPPERS AND BLACK TOMATOES 
with CORIANDER (CILANTRO) 



SERVES 4, 35 MINS PLUS 3 HRS MARINATING 

2 large red peppers, cut in half lengthways, seeds 
and pith removed 

4 black tomatoes, preferably Noir de Crimee variety, 
or 4 red tomatoes, cored and sliced 

1 clove of garlic, peeled and very finely chopped 

1 large sweet onion, very finely sliced, preferably using 
a mandoline 

leaves from 2 sprigs of coriander (cifantro), coarsely 
chopped or snipped 

8 tbls virgin olive oil 

fieurde set or salt of your choice 

DRINK WITH 

An anise-flavoured spirit like Ricard Pastis, or a young 
Mourvedre from Bandol. served chilled 

SERVE WITH 

Olive bread, warm or toasted 



Writing these words, I'm drooling already! It's the thought of the 
black tomato in league with the red pepper. What a stunning 
encounter. They are, after all, two big personalities from the 
summer vegetable garden. In this recipe, they take the leading 
roles, while fresh coriander and angel-hair strands of onion play 
secondary parts with conviction, 

Even though so-called 'black' tomatoes are more of a reddish 
or mahogany brown than truly black, there is no doubt they have 
excellent flavour and good visual appeal when juxtaposed with 
red peppers. You may be able to find Black Prince and Black Krim 
as well as Noir de Crimee, which is my favourite, If you find any of 
these varieties difficult to source, use red tomatoes instead and 
include a green pepper for contrast of colour, 



To make the cut halves of pepper easy to peel, first blister their 
skins: place them, skin-side up, on a grill-pan. Set the grill-pan 
beneath a hot grill for about 1 0 minutes, During this time, use 
a skewer to lift the shallow surfaces of the peppers upwards 
towards the heat, so as to blister the skin evenly. Wrap the 
blistered peppers in a cold, damp kitchen towel; after 5-10 
minutes, peel off the skin and cut the flesh into strips. 

Put the strips of pepper into a large salad bowl, along with the 
garlic, onion, coriander and tomatoes. Add the olive oil. Turn 
the ingredients lightly to coat them, then leave them to marinate 
for 3 hours. 



Serve with fleur de set, or other good quality salt, and toasted 
olive bread. 
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A HARLEQUIN'S GARDEN 
OF VEGETABLES DRESSED 
with STUFFED DATES 



SERVES 4, 1 HR 

4 large Medjool dates, stoned 

4 small beetroots (beets), preferably 
a mixture of a red variety and a white 
variety, such as Albina Veruduna 

a small bunch of carrots on their 
stalks, weighing about 400 g (1 4 oz), 
washed 

a small bunch of baby turnips of 
mixed varieties on their stalks, 
weighing about 450 g (1 lb), washed 

300 ml {1 Va US cups) whole milk 



1 tbls argan oil 

1 large aubergine (eggplant), cut in 
half lengthways and thinly sliced 
into semi-circles 

a firm heart of red or green cabbage, 
very finely chopped 

6-8 tomatoes of various colours: 
yellow, green, orange, red or black, 
cored, peeled, deseeded and cut into 
segments 

4 courgette (zucchini) flowers, cut in 
half lengthways 



60-80 g (2 -3 oz) lightly salted butter leaves from 2 sprigs of mint 



a pinch of cumin 

2 dashes of virgin olive oil 

1 medium to large white, sweet onion, 
such as a Cevennes, or a Spanish 
onion, finely chopped 

about 4 tsp lemon marmalade 

about 3 tbls (uncooked) couscous 



leaves from 4 sprigs of fresh coriander 
(cilantro), coarsely chopped 



DRINK WITH 

Mint tea 

TO SERVE AS A MAIN COURSE 

Increase the quantities of vegetables 
and offer extra couscous as an 
accompaniment. 



As colourful as the French Harlequin's costume, 
this dish offers a vibrant glimpse of Moroccan 
cuisine using some of its most characteristic 
elements. Although the flavourings transport us to 
the Maghreb, the vegetables stay closer to home. 



In separate saucepans of lightly salted water, 
simmer the beetroots, carrots and turnips in their 
skins to an af dente stage. Cool the beetroots 
in their cooking water, then peel them. Drain the 
carrots and turnips. 

While the root vegetables are cooking, make the 
sauce; put the milk. 40 g (1 Vs oz) of the butter, 
the cumin, a dash of olive oil and the onion in a 
saucepan, and simmer for about 5 minutes or 
until the onion has softened. Blend to a sauce 
and keep warm in a bain-marie. 

Fill the stoned dates with the lemon marmalade, 
then warm them through in 20 g (¥* oz) of butter in 
a frying pan; set aside. Cook the couscous, drain 
it and mix with the argan oil by hand; keep it hot, 
preferably in a bain-marie. 

In a large frying pan, saute the aubergine, heart 
of cabbage, tomatoes and courgette flowers in 
stages, in olive oil, for 2-3 minutes. Transfer them 
to a warm serving dish and add the cooked root 
vegetables, cutting larger specimens as you like. 
Season with salt and drizzle a light coating of the 
sauce on top. Put the dates in place. 

Sprinkle couscous very lightly over the dish, 
so the colourful patchwork of vegetables 
remains visible. Garnish with the mint leaves and 
chopped coriander, and serve straight away, 



JANUARY FEBRUARY MARCH APRIL MAY JUNE JULY AUGUST SEPTEMBER OCTOBER NOVEMBER DECEMBER 




A SUMMER MOSAIC OF 
GREEN VEGETABLES 



SERVES 4, 35 MINS 

6 tbls virgin ofive oil 

leaves from bunch of purpfe or green basil 

200 g (7 oz) shelled broad beans (fava beans) 

1 baby cucumber weighing about 75 g (3 oz), 
deseeded and cut into small even-sized pieces 

1 courgette (zucchini) weighing about 250 g (9 oz), peeled 
free of thick ribs and cut into small even-sized pieces 

1 green apple, cored and cut into small even-sized pieces 
with the skin intact 

1 lime, peeled and cut into pith-free segments 

about 12 small, sweet green or yellow grapes (preferably 
Chasselas grapes), cut in half 

6 small pistachio macaroons, crumbled into 
small pieces 

fleurde sei or salt of your choice 
DRINK WITH 

A dry, fruity, white wine from the Loire or from Alsace, 
preferably made from the Chasselas grape 



This marbled mosaic of green vegetables, viewed through 
glass containers, is a dream of a dish. Its trans! ucence seems 
to open up a window on today's culinary ideas about crudites. 
Here, the game of texture and flavour - which includes pistachio 
macaroons - is played out beneath the supreme control of a 
basil -flavoured dressing. And in this visibly 'open' presentation, 
each ingredient must hold its shape and its place. With this 
mosaic, 1 invite you to a glorious summer tasting. 



To make the dressing, blend together the basil ieaves, olive oil 
and a good pinch of salt, using an electric blender. Set it aside in 
a sauce-boat. 

Parboil the shelled broad beans for 3 minutes, then drain and 
refresh them in cold water for 5 minutes to retain their colour 
Drain again and slip the beans free from their skins. 

Put the broad beans in a large salad bowl. Add the cucumber, 
courgette, apple, segments of lime and the grapes. Mix these 
elements together very gently 

Transfer the assembly to 4 glass fruit dishes, ideally of a size 
which allows the assembly to be piled up, proud of the dish. 
Drizzle a long trail of basil-flavoured dressing over the top. 
Sprinkle with the crumbled pistachio macaroons and serve, 

TO SERVE AS A MAIN COURSE 

Increase or double the portion size. If you do not have glass 
bowls of a suitable size for individual servings, offer the 'mosaic' 
from one large glass bowl. An accompaniment of nut bread goes 
extremely well with this dish. 
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A WARM COMPOTE OF PLUMS 
with HONEY AND ORANGE 



SERVES 4, 1 HR 10MINS PLUS 
10MINS COOLING 

about 1 kg {2.2 lb) ripe plums, preferably 
Reine Claude (greengages) 

40 g (1 % oz ) Brittany butter with sea salt crystals* 

2 tbls caster sugar (superfine sugar) 

2 tbls acacia honey, or pale runny honey of your 
choice 

1 orange cut into segments, pips removed and 
skin intact 

1 lemon cut into segments, pips removed and 
skin intact 

DRINK WITH 

A sweet Chenin Blanc from the Loire: Quarts 
de Chaume or Coteaux du Layon, or Montlouis 
sur Loire 

SERVE WITH 

Quality vanilla ice cream, palmiers biscuits, 
shortbread or the cookies of your choice 

* You can concoct this special blend of butter 
yourself by gradually beating a heaped teaspoon 
of large-grained sea salt into 40 g (1 x /?. oz) softened 
unsalted butter. 



A hot pan of softening plums with a slice of butter containing crystals 
of salt ... it is a simple but inspirational starting point for a dessert. 
In France, I use the esteemed Reine Claude variety of plum - truly the 
queen of plums in my view. What this recipe reveals to us is that plums 
have a hidden penchant for travel and for the taste of citrus fruit from 
warmer climates. So, in this recipe, segments of orange and lemon, 
tenderized and sweetened by cooking, come to flavour the plums 
and transport them somewhere refreshingly new to our palates. 



Choose a saute pan, preferably with flared sides, large enough to 
eventually accommodate the plums in a single layer Add the butter, 
sugar and honey. Over low heat, stir these ingredients to blend them, 
then add the segments of orange and lemon. Cover with a lid set askew 
and leave the ingredients to murmur gently and infuse for 1 0-1 5 minutes. 

Add the plums, whole, to the syrup mixture, arranging them carefully in a 
single layer. Stew the fruit, partially covered, for 30-40 minutes or until the 
fruit is tender but not mushy. 

Remove the pan from the heat and leave the plums to cool in the syrup 
for 10 minutes. 

Serve the plums warm, with vanilla ice cream. Offer a sweet biscuit or 
cookie of some kind: lightly toasted palmiers are lovely with this dessert, 
but shortbread could also be put to good use. 
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TURNIPS AND BLACK TOMATOES 
COOKED IN BEAUJOLAIS, 
SERVED with BOILED EGGS 



SERVES 4, 1 HR 

2 bunches of baby mauve- 
tinged turnips, cut into 
segments or thick slices 
depending on their size 

3 medium-sized tomatoes, 
preferably a so-called 'black' 
variety such as Noir de 
Crimee, Marmande, Black 
Prince or Black Krim, cored 
and cut into thick segments 

1 (75 cl) bottle of Beaujolais, 
preferably Saint-Amour 

4 eggs 



about 1 00 g (4 oz/1 US stick/ 
8 tbls) lightly salted butter 
diced 

% bunch small onions, 
weighing about 100 g (4 oz), 
very finely sliced 

2 cloves of new garlic, 
skinned and crushed 

a pinch of quatre epices 

a few chives, finely snipped 

fleur de sel or salt of 
your choice 



DRINK WITH 

A Gamay from Beaujolais, preferably a Saint-Amour, 
a Morgon or a Moulin a Vent 

TO SERVE AS A MAIN COURSE 

Increase the portion size of the turnips and tomatoes but not 
necessarily the eggs. Offer an accompaniment of wholemeal 
or farmhouse bread. This dish might also combine nicely with 
a warm potato salad. 



Initial thoughts about the turnip and the tomato suggest that they 
have little to say to each other. However, I felt obliged to find a way of 
making them try harder So I found them a nice bottle of Beaujolais to 
share. And you will see, in this recipe, that the wine encourages the 
development of a very sympathetic relationship. The accompaniment 
of boiled eggs spreads the flavours nicely. 



Put the butter in a large saute pan, preferably with flared sides. 
Arrange the turnips in a single layer. Add the tomatoes, onion 
and garlic. Partially cover the pan and let the ingredients sweat over 
gentle heat, without colouring, for 10-12 minutes. 

Remove the lid, raise the heat slightly, add a splash of wine and 
continue to cook the ingredients uncovered until the wine has 
evaporated. Add a little more of the wine and continue in this way, 
faking care never to immerse the turnips, until all of the wine has been 
added and reduced, and the turnips are tender. 

Just before the last of the wine has been added, boil the eggs until the 
yolks are soft or just firm, according to taste. Set these aside briefly. 

Season the turnip and tomato mixture with salt, a breath of quatre 
epices and a sprinkling of chives. Arrange these ingredients on 4 warm 
table plates. You can either put the eggs in egg cups and place them 
at the side of each plate or, alternatively, you can spoon a garnish of 
soft egg yolk over the central ingredients and scatter the egg white, 
chopped finely, over the whole. 
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CEPS (PORCINI) with 

LEMON, THYME AND OLIVE OIL 



SERVES 4, 1 HR 10MINS 

500 g (1 ib 1 oz) ceps (porcini), brushed clean, wiped with a 
damp cloth and cut lengthways into $£ cm [Va inch) thick slices 

1 large lemon, cut into 8 segments, pips removed, skin intact 

2 tbls caster sugar (superfine sugar) 
1 tbls fresh thyme, finely chopped 

1 clove of new garlic, peeled and crushed 
4 tbls virgin olive oil 
coarse grained grey sea salt 
f reshly ground white pepper 
fleurde set or salt of your choice 

DRINK WITH 

A Medoc or Haut-Medoc from Bordeaux, 7-8 years old 

SERVE WITH 

A mesclun salad 

TO SERVE AS A MAIN COURSE 

Increase or double the portion size and serve with tagliatelle. 



What to offer the cep, the prince of mushrooms? You will see 
here that a bouquet of fresh thyme and lemon confit makes 
a very nice present indeed. The cep, charmed by the 
elegance of the gift, and its blend of sweetness and 
astringency, is swept off its feet. 



Choose a saucepan into which the segments of lemon 
will fit snugly in a single layer, Arrange them in the pan and 
sprinkle evenly with the sugar. Add the thyme, garlic, 2 of the 
4 tablespoons of olive oil, a good pinch of grey sea salt and 
ground white pepper from 8 turns of the mill. Add enough 
water to just cover the ingredients. 

Simmer the ingredients very gently for one hour turning the 
segments after 30 minutes. During cooking, the water will 
reduce and the mixture form a syrup which will transform 
the segments of lemon into confits. If the water reduces 
too quickly add a little more. 

When the lemon confits are almost done, saute the 
mushrooms in the remaining 2 tablespoons of olive oil, 
in a frying pan, for 3-4 minutes; season with fleurde sel 
or the salt of your choice. Arrange on a warm serving dish, 
and spoon over the lemon confits, discarding the thyme 
and garlic from their syrup. Decorate with a salad of 
mesclun or offer it separately. Serve immediately. 
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RED BEETROOT with 
LAVENDER AND CRUSHED 
BLACKBERRIES 



SERVES 4, UP TO 1 HR 15 MINS 

4 medium -sized red beetroots (beets) in their skin, 
uncooked 

flowers from a sprig of lavender 

a bowi of ripe blackberries 

40 g (1 % oz/3 tbls) lightly salted butter 

1 tbls soy sauce, light or regular version, 
according to taste 

1 tbls balsamic vinegar 

leaves from 4 sprigs of purple basil, or green basil 
if purple is unavailable, coarsely cut 

A> litre (2/4 US cups) whole milk 

fieurde sei or salt of your choice 

DRINK WITH 

A young red Pineau des Charentes served cold 



This combination of beetroot and blackberry is a great 
delicacy - and a recipe I had to think hard about before I even 
dared to attempt it. It turns out that these two ingredients are 
made for each other lt ! s written in their colours,, their flavours 
and their scents. As for the lavender, it brings a subtle flowery 
fragrance to the union. I warmly invite you to this marriage. 
It's simply beautiful, 



Cook the beetroots in lightly salted simmering water, in a 
covered pan, for 30-60 minutes depending on size. Leave 
them to cool in their cooking water. When they are cool 
enough to handle - but still warm - slip them free of their 
skins and set aside. 

Meanwhile, melt the butter in a saute pan set over low heat. 
Add the blackberries and, after a few minutes, crush them 
with a fork. Continue to cook them for a further 5 minutes 
or until their juices flow readily, Stir in the soy sauce, the 
balsamic vinegar and the basil leaves, then leave the mixture 
to stew over the lowest possible heat without stirring for 4-5 
minutes, or until it smells slightly smoky. At the same time, 
bring the milk just to boiling point, then whisk to emulsify it, 
preferably using a stick-type immersion whisk. 

Turn the blackberries on to a warm serving dish and arrange 
the peeled beetroots on top. Spoon some of the sauce over 
the beetroots and drizzle the remainder over the blackberries 
Add salt if desired and sprinkle with the lavender flowers, 
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RED CABBAGE with 

PINK GARLIC AND TARRAGON 



SERVES 4, 15 MINS 

1 red cabbage 

2 cloves of sweet new garlic, preferably the pink-tinged variety 
from Lautrec, peeled and very finely sliced 

leaves from 2 sprigs of fresh tarragon, finely chopped 

1 green apple, cored and cut into 8 segments, skin intact 

9tbls virgin olive oil 

3 tbts sherry vinegar, preferably Xeres 
fleur de sel or salt of your choice 
freshly ground white pepper 

DRINK WITH 

Rose from Provence 



The colour and structure of raw red cabbage has always 
intrigued me, What's more, the red bail of tightly packed 
leaves is an inimitable bouquet of aromas, which vary 
subtly from the outside leaves towards the core. For this 
raw cabbage salad, I had in mind a sort of firework which 
explodes with sparkling flavours. To achieve this effect, 
I use sweet pink garlic, green apple and, most importantly, 
a delicate touch of aniseed from fresh tarragon leaves. 



Cut the cabbage into 4 or 6 segments depending on its 
size. Using a mandolin, or a sharp knife, cut the segments, 
including the white heart, into strips fine enough to resemble 
angel's hair 

Put the strips into a large salad bowl. Add the garlic, the 
tarragon, the apple, the olive oil and the vinegar. Use salad 
servers to lift and mix the ingredients gently and thoroughly. 
Season with salt and freshly ground white pepper. Serve 
immediately in order to preserve the crispness of both 
cabbage and apple. This salad is a real lip-smacker. 
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A TALE OF PUMPKIN 



AND BEETROOT 



SERVES 4, UP TO 1 HR 10 MINS PLUS 40 MINS COOLING 

300 g (11 oz) pumpkin, preferably butternut, cut into 
4 crescent-shaped wedges 

1 large, uncooked red beetroot (beet) weighing at least 700 g 
(1 lb9oz) 

100 g (4 oz) lightly salted butter preferably clarified 
juice of 1 lime 

leaves from 4 sprigs of mint 

200 g {7 oz) Emmental cheese cut into thin slices 

fleur de sei or salt of your choice 

freshly ground black pepper 

DRINK WITH 

A Chardonnay, preferably from the Jura 

SERVE WITH 

Rocket salad 

TO SERVE AS A MAIN COURSE 

Double the portion size and serve with warm crusty bread. 



This recipe brings together two sweet gems from the vegetable 
garden: pumpkin and beetroot. It is an encounter I did not really 
believe could work when I first gave it some serious thought. 
The practical testing in the kitchen, however, was another 
matter: the first mouthful confirmed a partnership of fiendish 
force, When the beetroot yields its fuchsia-coioured juice to the 
pumpkin t it is - to the eye - something splendid; to the palate, 
an unexpected journey. 



Cook the beetroot in lightly salted simmering water, in a 
covered pan, for about an hour depending on size. Leave it to 
cool in its cooking water for about 40 minutes, then peel and 
cut it into large dice. 

Meanwhile, select a saute pan which will accommodate all of 
the ingredients and also fit beneath a grill during the last stage 
of cooking. Set the pan over low heat, and add the butter and 
the pumpkin wedges, Sweat the pumpkin gently - partially 
covered - for 40 minutes, or until tender and lightly coloured, 
turning it occasionally, Remove from the heat, 

Arrange the crescents of pumpkin so that they are lying as 
flat as possible and distribute the diced beetroot in between, 
making a reasonably level layer, Add the lime juice and mint 
leaves, then lay the slices of Emmental on top. 

Slide the pan beneath a hot grill for several minutes, or until 
the cheese melts, Season with salt and freshly ground black 
pepper. Serve immediately, preferably with a rocket salad, 
which will extend the flavours very nicely. 
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A YELLOW CARPACCIO OF ONION, 
POTATO, HORSERADISH AND GARLIC 



SERVES 4, 30 MINS 

2 large yellow onions 

2-3 medium sized potatoes, skins washed and left intact 

a small piece ot fresh horseradish, grated 

1 clove of new pink-tinged garlic, preferably from Lautrec, 
very finely sliced into petal shapes 

8 tbls sesame oil 

2-4 tbls soy sauce of your choice, either regular or light 

'/? tsp white sesame seeds 

leaves from % bunch fresh tarragon, finely chopped 

freshly ground black pepper 

juice of 7? lemon 

about 70 g (3 oz) shavings of fresh Parmesan 
DRINK WITH 

A dry white wine from Provence, preferably a 
Rolle de Provence 

SERVE WITH 

Toasted bread of your choice 



This is my coup de coeur for the autumn to winter season! Just 
when our vegetable gardens risk becoming drab and faded, along 
comes pink-tinged garlic and that wonder of wonders, horseradish. 
Here, I use both in a happy mix of flavours, but it is the horseradish 
which holds the dish together and sends it to another dimension. 
My rule is never to go through a winter without horseradish, I love 
its mustardy taste, and I use it to enhance and awaken the flavours 
of many of our vegetable dishes, cooked and uncooked alike. 



Peel and slice the onions as finely as possible, either using a 
mandolin or a sharp knife; discard any hard core. Set the slices 
aside. Simmer the potatoes in their skin for about 1 5 minutes or 
until just tender; drain. When they are cool enough to handle - 
but still warm - peel away their skin and slice the potatoes finely, 

While the potatoes are cooking, make the dressing: mix the 
sesame oil with soy sauce to taste, stirring well to blend thoroughly; 
set this aside. To prepare the garnish, spread the sesame seeds 
in the bottom of a non-stick frying pan, or skillet. Set it over low to 
medium heat, shaking it occasionally until - after a few minutes - 
the seeds are evenly toasted; set these aside. 

Toss the slices of onion in just enough of the dressing to coat them 
evenly; reserve the remaining dressing. Spread out the onions on a 
serving dish and arrange the sliced potatoes on top. Sprinkle with 
the tarragon, horseradish, freshly ground black pepper and the 
sesame seeds, Decorate with petals of garlic. Stir the lemon juice 
into the remaining dressing and drizzle it over the potatoes, Scatter 
with shavings of Parmesan and serve with the toasted bread of 
your choice. 
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BEETROOT with RED ONION, 
BASIL AND PARMESAN 



SERVES 4, UP TO 1 HR10MINS 

2 uncooked red beetroots (beets) 

1 large red onion, peeled 

about 12 asparagus tips 

leaves from % bunch of purple or green basil 

a splash of balsamic vinegar 

8 tbls virgin olive oil 

about 1 tbls shavings of fresh Parmesan 
fleur de sel or salt of your choice 
freshly ground black pepper 

DRINK WITH 

A red Mafbec from Cahors 



Once again, colour leads the way in the creation of a recipe. 
Here, the crimson and purple shades which characterize varieties 
of beetroot, onion and purple Opale basil have influenced the 
composition of a warm salad. I draw on a unity, a resemblance in 
the flavours and aromas. If you cannot get hold of purple basil, 
then it is still worth trying with green. 

This combination can stand alone with some simple seasoning 
or become a foundation for interesting garnishes. You can add, 
for example, a few asparagus tips, as here, and some shavings 
of Parmesan. You can also serve the dish - as indicated in 
ihe collage - with baby beetroots on their stalks. It is for you 
to experiment! 



Cook the beetroots in lightly salted simmering water, in a covered 
pan, for 30-60 minutes depending on size. Leave them to cool in 
their cooking water and when they are cool enough to handle - 
but still warm - peel them. 

While the beetroots are cooking, prepare the other ingredients: 
slice the onion finely - using a mandolin if you prefer - then cut 
across the longer slices to make shorter strips; set these aside. 
Simmer the asparagus tips for a few minutes, then drain them 
- very carefully so as not to damage them - refresh under cold 
water, and drain them again. 

Cut each beetroot into quarters or segments depending on size, 
and place them on a warm serving dish. Scatter with the onion, 
asparagus spears and basil. Dress with a mixture of balsamic 
vinegar and olive oil. Add shavings of Parmesan, and salt and 
freshly ground pepper to taste, 
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BEETROOT with LEEK, 

GREEN APPLE AND GREEN TEA 



SERVES 4, UP TO 1 HR 20 MINS 

4 white leeks, cut into 2.5 cm (1 inch) segments 

1 large green apple, cored and cut into 8 segments with 
the skin intact, or a smaller one cut into quarters 

7- tsp matcha green tea 

4 uncooked baby red beetroots (beets) or 2 
medium-sized ones 

2 Ibis virgin olive oil 

40 g (1 V? oz) lightly salted butter, preferably clarified 
Vz lemon, cut into very fine rounds, pips removed 
soy sauce to taste 
2 tbls sesame oil 

1 tbts finely grated fresh horseradish 
leaves from a sprig of basil 

DRfNK WITH 

Dry white Bordeaux such as Sauvignon or 
Entre-Deux-Mers 

TO SERVE AS A MAIN COURSE 

Increase or double the portion si2e and serve 
with quinoa or couscous. 



Whenever you feel like preparing an adventurous medley of 
ingredients, this is a go-to recipe. It's certainly out of the ordinary 
and, at the same time, mouth-watering and amusing. It combines 
vegetables, fruit and a diverse range of flavourings, including soy 
sauce, sesame and green tea. Increasingly, I find I cannot be without 
green tea in the kitchen; I adore its fragrance, as well as its taste and 
its whole aesthetic. Here, I use authentic matcha green tea, which is 
made from finely ground tencha leaves. Matcha is a brilliant addition to 
the store cupboard and I use it in many of my dishes. 



Cook the beetroots in lightly salted simmering water, in a covered 
pan, for 30-60 minutes depending on size. Leave them to cool in 
their cooking water and when they are cool enough to handle, but still 
warm, peel them, Leave baby beetroots whole. Cut larger ones into 
quarters or segments. 

While the beetroots are cooling, put the leeks in a saute pan along with 
the olive oil and enough water to barely cover them. Simmer the leeks 
for 7-8 minutes or until cooked a/ dente, At the same time, in a small 
saucepan set over low heat, melt the butter and sweat the apple and 
the slices of lemon gently for 7 minutes, or until the apple has softened 
without colouring. 

On a warm serving dish, make an attractive assembly of the beetroots, 
the pieces of leek and apple, and the rounds of lemon. Scrape up 
the deposits and juices in the bottom of the saucepans used to cook 
the apple and leeks; stir to blend and drizzle them over the assembly. 
Sprinkle with the matcha green tea. Season with a few drops of soy 
sauce to taste, Add the sesame oil in a gentle stream. Garnish with 
a touch of fresh horseradish and the basil leaves. 
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PEARS AND BLACK RADISH 
with TAPENADE 



SERVES 4, 35MINS 

2 ripe pears, each one cored and cut into quarters 
if the pears are small or 6-8 segments if large, 
the skin left intact 

about 500 g (1 lb 1 oz} black radish, either several 
small round ones or one large elongated one, cut 
into boat-shaped segments, with the skin left intact 

80 g (3 oz) lightly salted butter 

juice of V? lemon 

about 50 g (2 oz) black or green olive tapenade 
4 tbls virgin olive oil 
shavings of fresh Parmesan 
ffeur de sel or salt of your choice 
freshly ground black pepper 

DRINK WITH 

Islay Single Malt Scotch Whisky 
SERVE WITH 

Several handfuls oUnesclun salad 



The pear and the black radish: the contrast of their taste, 
texture and colour has always intrigued me, so much that 
I was inclined to believe the two elements had something 
interesting to say to each other, And I wasn't wrong. First of 
all, they look attractive side by side. Then, the slightly earthy, 
peppery taste of the one against the sweetness of the other 
will seduce the most jaded of palates, 



In a saucepan set over low heat, melt half of the butter, and 
add the segments of black radish with enough cold water to 
half-fill the pan. Adjust the heat to maintain a light boil and 
leave the radish to cook, uncovered, until all the water has 
evaporated - about 1 5 minutes. Swirl the pan to coat the 
radish in the buttery deposits and add the lemon juice. 

White the radish is cooking, set a frying pan over very low 
heat, and sweat the segments of pear in the remaining butter 
until they colour lightly - up to 25 minutes, During this time, 
turn them frequently. 

Arrange the pears and radish in rows on a warm serving 
dish, reserving the buttery juices from the radish. Between 
the rows, add the tapenade, preferably in a 'streamer'. You 
can do this either by making little blobs with a teaspoon and 
joining them up, or. for a more refined presentation, you can 
pipe the tapenade, Drizzle over the juices from the radish, 
then add several dashes of the olive oil. Season with salt and 
freshly ground black pepper, and scatter with shavings of 
Parmesan Surround with a mesclun salad, dressed in the 
remaining olive oil. 
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PUMPKIN SOUP with 

BASIL AND A CAPPUCCINO TOPPING 



SERVES 4, 1 HR 5 MINS 

300 g (10 oz/2VS? US cups) squash, such as 
acorn or butternut, cut into small cubes 

450 ml (1 US pint) whole milk, tor the soup 

4 tbls virgin olive oil 

leaves from a bunch of basil 

fieur de sel or salt of your choice 

250 ml (9 fl oz/1 1 /s US cups) whole milk, 
for the cappuccino 

DRINK WITH 

A Pinot Gris from Alsace 



For me, basil and squash are like sunshine and shade: 
they complement each other perfectly. I have always 
enjoyed bringing together these two ingredients, not only 
for their flavour but also for their appetizing colours. In this 
soup, the mild flavor and warmth of the squash flourishes 
under the scented influence of the basil, A culinary 
delight, smooth yet fresh-tasting. This recipe also makes 
a delicious dessert if you replace the cappuccino-style 
garnish with a cloud of whipped sweetened cream. 



Put the diced squash in a casserole; cover with the milk 
and bring to simmering point over gentle heat. Adjust the 
heat to maintain a gentle simmer and cook for about 40 
minutes or until the squash is tender. Remove from the 
heat, stir in the olive oil, basil leaves and salt, then blend 
in a mixer, or pass through a sieve, to obtain a smooth- 
textured soup of coating consistency, Add more basil 
leaves if required to ensure the soup has a distinctly 
flowery, yet refined, aroma. Set the soup aside in a 
warm place. 

For the cappuccino, bring the rest of the milk to simmering 
point, then whisk it with a stick-type immersion mixer until it 
emulsifies and forms a rich froth; transfer to a sauce-boat. 

Turn the soup into a warm tureen. Serve each portion with 
an island of cappuccino floating on top. Add a small basil 
leaf for garnish and colour, 
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RED TIGER BANANAS with 
MADRAS CURRY, SAGE AND ONION 



SERVES 4, 40 MINS 

2 firm Red Tiger bananas or mature bananas of your 
choice, cut into sections about 2 cm (% inch) thick, 
with the skin intact 

40 g (1 V? oz/3 tbls) lightly salted butter 

1 large sweet onion, preferably a mauve or red variety 

leaves from 2 large sprigs of sage 

a good pinch of Madras curry powder 

juice of ; /? lemon 

fleurde set or salt of your choice 

DRINK WITH 

An aged Muscat de Rivesaltes Ambre 

TO SERVE AS A MAIN COURSE 

Double the portion size and serve with rice. 



For this racy adventure with ingredients from different 
continents, curry unites the banana and onion, both of which 
welcome the warm, scented spices of the ochre-colored 
powder. Sage, with its elegant note of bitterness, presides 
over this geographically opposed meeting. This is a somewhat 
wayward dish in terms of textures and harmonies, but I adore it. 



Peel and finely slice the onion, preferably using a mandolin. In a 
enamelled cast-iron casserole (or Dutch oven), melt the butter 
over very low heat. Add the onion and the sage leaves, and the 
sections of banana with their skin intact. Let the mixture sweat 
gently. After about 10 minutes, turn the ingredients and sweat 
for a further 1 0-1 5 minutes, or until the banana pieces and 
onion are tender - but not over-coloured - and the sage leaves 
are crisp . 

Sprinkle the banana and onion evenly with the curry powder 
and fleur de sel. Arrange the ingredients on a warm serving 
dish. For the presentation, I leave the skin on the banana 
sections to keep them intact, but it's not for eating, Deglaze the 
pan with the lemon juice, stirring it into the cooking butter and 
blending well to make a sauce. Transfer it to a warm sauce- 
boat and serve the dish without delay. 
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BAKED APPLES with 
HIBISCUS PETALS 
AND CRUSHED 
SUGARED ALMONDS 

SERVES 4, 55 MINS PLUS 40 WINS INFUSION 

4 red apples 

50 g (2 oz ) dried hibiscus petals 
40 g (1 Vz oz/3 tbls)) crushed sugared almonds 
80 g (3 oz/'/s cup) caster sugar (superfine sugar) 
1 blood orange, cut into thin rounds, pips removed 
1 clove 

1 whole star anise 

a pinch of freshly grated nutmeg 

800 ml (1 Y, pints/ 3!/? US cups) water 

about 60 g (2 oz) lightly salted butter 

4 thin slices of brioche or sweet bread of your choice 

leaves from 2 sprigs of mint 

DRINK WITH 

Vintage Cider or Perry 

SERVE WITH 

4 scoops of quality vanilla ice cream 



Here we have an exquisite dessert for Christmas. By way of a 
bonus, the fragrant infusion of hibiscus and traditional sweet 
spices, which you use to baste the apples, will also scent your 
home. The most generous gift comes from the hibiscus, which 
mingles with the more familiar flavours before transporting 
them to a new realm of sense experience. You can obtain dried 
hibiscus petals from tea specialists, health-food shops and 
herbalists. The beautiful red colouring of cherry hibiscus or a red 
variety of marsh hibiscus is the best choice for this dish. 



Put the sugar in the bottom of a pan and lay the hibiscus petals 
on top. Add the rounds of orange, clove, star anise and nutmeg. 
Cover with the water and set the pan over low heat, Leave the 
ingredients to simmer very gently and infuse for 40 minutes, 
then remove from the heat. Set the infusion aside, without 
straining it and allowing it to cool naturally. 

Core the apples, leaving their skins intact and scoring the skin 
lightly round the middle to prevent bursting. Spread a little of 
the butter over the bottom of a baking dish to accommodate 
the apples. Arrange the apples in the dish and distribute the 
rest of the butter in their cavities. Ladle over the infusion, 
complete with its rounds of orange and flavourings, to a depth 
of about 2 cm ( 3 /i inch). 

Transfer the dish to an oven preheated to 190°C (375'F, Gas Mark 
5). Bake the apples, basting them regularly with the surrounding 
syrup, for 30-40 minutes or until tender but not mushy. 

Toast 4 slices of brioche or sweet bread and distribute them to 
individual plates. Place a baked apple on top. If you like, place 
a scoop of quality vanilla ice cream at the side of each apple to 
make an accompaniment. Above all, make a pretty decoration: 
arrange mint leaves around the cavity of each apple and scatter 
with crushed sugared almonds. In the spirit of Christmas, garnish 
with the red hibiscus petals and the rounds of orange confit. 
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AVOCADO 

SOUFFLES with 
DARK CHOCOLATE 

SERVES 4, 35 MINS 

2 ripe avocados 

20 small squares of dark chocolate 
1 vanilla pod (bean) 

a small piece of pistachio flavoured marzipan about 
the size of a thumb-nail 

4 large egg whites 

60 g (2 1 /? oz) caster sugar (superfine sugar) 

a few pinches of icing sugar (confectioner's sugar) 

a pinch of salt 

DRINK WITH 

A fortified red wine: a grenache from Roussillon, 
preferably a Maury or Banyuls 



An avocado as a dessert . . . and, what is more, a hot souffle 
in its own shell, With my great fondness for the rich creamy 
flesh of the avocado, I wanted to extend its range: 1 imagined 
it not only in a sweet register of flavour but also lifted out of its 
classical repertoire and given a more contemporary twist. This 
recipe reinforces its flavour with a touch of pistachio and, to 
crown it all, adds a sumptuous note of dark chocolate., 



Cut the avocado in half, discarding the stone. Using a 
teaspoon, carefully scrape out the avocado flesh without 
damaging the skin. Transfer the flesh to the mixing bowl of an 
electric blender or mixer. Place the avocado shells on a baking 
sheet and set aside, 

Preheat the oven to 220°C (425T, Gas Mark 7). Split the vanilla 
pod lengthways; scrape out its seeds and add them to the 
mixing bowl along with the pistachio flavoured marzipan. 
Blend the ingredients to a smooth puree, then transfer to a 
large mixing bowl. 

In a separate mixing bowl - preferably made of copper - 
beat the egg whites together with a pinch of salt until they form 
soft peaks. Whisk in the caster sugar, a tablespoon at a time, 
and continue whisking until the mixture forms stiff but not dry 
peaks. Fold about a quarter of the whisked egg white into the 
avocado puree, then combine the puree with the remaining 
whites, repeatedly lifting the whites from the bottom of the 
bowl over the top until all is well combined. 



Transfer the mixture immediately to the avocado shells, Add 
5 squares of chocolate to each one, distributing them evenly 
and pushing them into the souffle mixture with a skewer. Use 
a spatula to smooth the top into a dome shape. Bake the 
souffles in the preheated oven for about 7 minutes or until fully 
risen. Serve immediately, lightly dusted with icing sugar. 
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RED APPLES AND RED CHICORY 
COOKED IN BUTTER AND SAGE 



SERVES 4, 25 MINS 

2 firm red apples, cored and cut into l A cm 
(V* inch ) segments with the skin intact 

2 heads of red chicory, their leaves 
separated 

80 g (3 oz/6 tbis) lightly salted butter, 
clarified 

80 g (3 oz/6 tbls) lightly salted butter, 
cut into dice 

V?. tsp caster sugar (superfine sugar) 

freshly grated nutmeg 

juice and finely grated zest of 1 lemon 

DRINK WITH 

A Riesling from Alsace 



Once again, I am throwing into relief a hint of bitterness, this time 
thanks to red chicory which, to my mind, has a subtler flavour 
than its white counterpart- 1 bring to it the taste of red apple and 
the fragrance of sage. And the red chicory puts these elements 
to good use, drawing on the sugar of the first and the freshness 
of the second. The final word belongs to the salted butter used to 
cook this delicate assembly and make a silky sauce. 



Choose a saute pan or saucepan wide enough to accommodate 
the segments of apple in a single layer and to manoeuvre the 
chicory leaves easily. Set the pan over low heat and cook the 
segments of apple in the clarified butter for 5 minutes. Turn over 
the segments, then add the sugar, the chicory leaves and the 
sage. Continue to cook these ingredients together for a further 
5 or 6 minutes or until the apple is lightty coloured. 

Add the nutmeg, lemon zest and salt to taste. Let these 
ingredients mingle together for a few minutes, then transfer 
everything carefully to a warm serving dish, leaving behind buttery 
deposits in the bottom of the pan, Set the serving dish aside in a 
warm place while you make the butter sauce. 

Return the cooking pan to the heat and use a wooden spoon to 
scrape up the sticky deposits. Add the lemon juice, then raise the 
heat to dissolve the deposits into the liquid, stirring all the time. 
Lower the heat and stir in the diced butter, bit by bit. For a smooth, 
homogeneous sauce, ensure that the last piece of butter has 
been incorporated before adding the next. 

Coat the chicory and apple with the sauce to impart a pretty 
golden glaze. Serve straight away 
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YELLOW BEETROOT BAKED 
IN A DOME OF COARSE SALT 



SERVES 4 t 1 HR 10 MINS PLUS 1 HR RESTING 

4 uncooked yellow beetroots (beets) in their skins, 
weighing about 1 50 g (5 oz) each 

2 kg (4.4 lb) Gros se! gris de Guerande, or coarse- 
grained sea salt of your choice 

60 g (2 1 /?oz) unsalted butter 

zest and juice of 1 lemon 

DRINK WITH 

A dry Muscat preferably from Alsace or Roussillon 

TO SERVE AS A MAIN COURSE 

Increase or double the portion size and serve 
with goat cheese and chopped walnuts. You might 
also combine this dish with a warm salad 
of haricots verts. 



This is surely the simplest recipe in the entire book. It is one where the cook 
stands aside and lets precision and understated elegance take their rightful 
place. You can use small red beetroots to replace the yellow ones used here, 
but if you can find them, yellow beetroots like Touchstone Gold and Burpee's 
Golden are the little pearls of the vegetable garden. They have a sweeter 
and less earthy taste than their red counterparts and they do not bleed when 
cut If you cannot grow your own, they can also be tracked down at the more 
specialized vegetable counters or mail-order suppliers. 



Preheat the oven to 150°C (300°R Gas Mark 2). Choose a baking dish to 
accommodate the beetroots snugly. Spread enough of the salt on the bottom 
of the dish to make a smooth layer. Rinse the beetroots, sit them on top of 
the salt bed, then cover them evenly with the remaining salt so that they 
disappear beneath 4 pyramids. Transfer the baking dish to the oven, carefully, 
so as not to disturb the salt. 

After one hour, test the beetroots: a trussing needle, or a thin skewer, will sink 
easily into the beetroots when they have cooked sufficiently. As soon as the 
beetroots are done, turn off the heat and leave them to relax in the oven for 
a further hour with the oven door wide open. 

Just before serving the beetroots, cut the butter into 4 pieces and sprinkle 
each piece with lemon juice and zest. To serve the dish, take it to the table 
with a large knife and break the block of salt in front of your fellow diners. 
Brush the salt from each beetroot. Cut it in half and serve it with a portion 
of the prepared butter. To savour the dish at its best, eat the beetroot flesh 
together with the skin - it is the skin which really heightens flavours here! 

To serve the beetroot, a garnish of fresh herbs - a touch of chervil, for 
example, or some spring onion - is an optional refinement, but not 
honestly necessary. 
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A JAM OF BLOOD ORANGES, 
RASPBERRIES AND MINT 



SERVES 4, 55 MINS PLUS COOLING 

4 organical y grown blood oranges 

1 punnet of raspberries 

35 % of the weight of the oranges in caster or fine sugar, 
about 350g (12V2 0Z) 

leaves from about 6 sprigs of fresh mint 
DRINK WITH 

A red. sweet, fortil ed dessert wine from Roussillon, 
preferably a Maury or Banyuls 



Blood oranges and mint! I had imagined their scents and flavours 
crossing paths in a saucepan for quite a while. Then I thought of 
them coming together with raspberries. This is the delicious 
and beautifully perfumed - result of my efforts, which I invite you 
to put in your jam pots for breakfast. 



Cut the oranges in half, then cut the halves into very fine 
segments, retaining the skin and discarding the pips. Put the 
segments in a preserving pan - preferably made of copper - 
along with the raspberries, mint leaves and sugar. 

Over low heat, stir the mixture with a wooden spoon until the 
sugar has dissolved. Raise the heat to bring the mixture to a 
vigorous boil for several minutes, then adjust the heat to 
maintain a simmer for 35-40 minutes. Stir from time to time 
to prevent sticking. 

Remove the pan from the heat. When the jam is cool enough 
to eat, spread it on toasted brioche and eat it straight away. 
Alternatively, you can preserve it by ladling the mixture through 
a funnel into one or two sterilized jars, then sealing the jars with 
waxed paper and airtight lids. 
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CHICORY with O 

AND FRESH MINT 




GE PEEL 



SERVES 4, 1 HR10MINS 

4 heads of white chicory, 
leaves separated and 
trimmed free of core 

1 head of red chicory, leaves 
separated and trimmed free 
of core 

1 50 g (5 oz) candied 
orange peel 

juice of 2 blood oranges 

1 blood orange, peeled free 
of pith 

leaves from 3 sprigs of mint 

400 g (14 oz) firm white 
heart of red cabbage, 
finely chopped 



DRINK WITH 

A medium-dry Vouvray 



100g {4 oz) lightly 
salted butter 

1 large red onion, 
finely chopped 

125 cl (5 US cups) 
whole milk 

2 tbls virgin olive oil 

2 tbls walnut oil 

balsamic vinegar 

fleuf de sel or salt of 
your choice 

freshly ground 
black pepper 



When you combine the slightly bitter edge of chicory with the sweet 
yet sharp taste of orange, you have a real treat. This is a dish I recall 
from childhood, a pleasure to make and a joy to taste. The version 
here transforms the element of orange into a fondue. And I've added 
an unctuous mousseline made from the heart of red cabbage. 
Alchemy at work! 



In a partially covered saucepan set over low heat, combine 75 g (3 oz) ol 
the butter, the orange juice and the candied orange peel, and simmer foi 
about 25 minutes or until the peel has softened. Meanwhile, use a small 
sharp knife to cut segments from the orange, slicing along each side of 
its pithy membrane and allowing the segments to fall free. 

Blend all of these ingredients to a puree using an electric blender. Pass 
the puree through a sieve to create a silky-textured fondue. Keep this 
fondue warm in a bain-marie. 

To make the mousseline, melt the remaining butter in a saute pan and 
sweat the chopped cabbage heart and onion over low heat. When the 
cabbage softens slightly, add the milk and simmer gently until the solids 
are completely soft. Using an electric blender, blend this milky mixture to 
a smooth puree, then add salt and olive oil, and blend it again to make a 
light mousseline. Transfer it to a second bain-marie and keep it warm. 

Heat the walnut oil in a wide saute pan. In batches, rapidly saute the 
chicory leaves just long enough for them to acquire a light colouring 
without losing their shape. Season with salt and freshly ground black 
pepper and sprinkle over the mint leaves. 



Arrange the chicory leaves on a warm, flat serving dish, and serve 
the fondue of orange and the mousseline of cabbage on the side 
in little bowls. 
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PINEAPPLE with AN OLIVE OIL, 
HONEY AND LIME DRESSING 



SERVES 4, 15MINS 

1 large ripe pineapple, trimmed and skinned 
juice of 1 lime 

70 g {3Va tbls) acacia honey or similar straw-coloured 
runny honey 

1 50 ml (5 fl oz/% US cup) virgin olive oil 
1 green apple 

fleurde sel or salt of your choice 
freshly ground pepper of your choice 

DRINK WITH 

A Jurangon, or a sweet (moelleux) Vouvray 



A firm favorite at L'Arpege in winter, this pineapple dessert is 
ideal after a relatively substantial main course. To accompany 
what is essentially a palette of sweetness and fruit, I like to 
incorporate a savoury element of olive oil. I also find that the 
blended flavorings of greenish virgin olive oil, straw-coloured 
acacia honey, and lime juice give rise to a dressing the colour 
of celadon - the alluring willow green of Chinese porcelain. 
Do be generous with the dressing - the pineapple will lap it up 
During summer months, the dressing is equally delicious with 
large strawberries, cut in half, 



Before you start, make sure that the honey, lime juice and 
olive oil are at room temperature. Then, in a bowl, mix together 
the honey and lime juice until they are completely emulsified. 
Gradually whisk in the olive oil, a few drops at a time, just as you 
would if making a mayonnaise. Whisk until you have a smooth, 
homogeneous sauce, dense enough to coat a spoon; set aside 
at room temperature. 

Stand the pineapple on its base. With a large sharp knife, slice 
through it vertically three times, cutting the flesh into three long 
sections and leaving behind the core; discard the core. Slice 
the sections into near-pyramid shapes and set aside, 

Just before serving, halve and core the apple and slice it, 
preferably with a mandolin, into thin, almost transparent slices 
with the skin intact. Give the dressing a final whisk and spoon 
a round of it on to each serving plate. Arrange the pineapple 
pieces on top and spoon over more of the dressing, Decorate 
with the slivers of apple. Add the lightest touch of fleurde sel 
and freshly ground pepper, and serve straight away. 
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GLOSSARY 

of Special Ingredients and Terms 

Argan oil: a precious oil from south-western 
Morocco. The culinary version, with its nutty 
flavour, can be sourced at gourmet counters and 
on-line. Any on-line order should distinguish 
between culinary and cosmetic versions. 

Beetroots of unusual colour: Yellow (golden) 
and white varieties have the advantages of not 
bleeding when cut and also possessing leaves 
that are exceptionally good to eat. Available 
occasionally from supermarkets and specialist 
retail counters, they are one of the easiest 
vegetables to grow. Among the yellow varieties, 
the Burpee's Golden and Touchstone Gold are 
esteemed for their tender, sweet, qualities. The 
range of while varieties is slightly limited but most 
larger nurseries offer the Albina Vereduna, which 
has excellent flavour and texture. 

Brittany butter with sea salt crystals: this has 
a completely different taste and texture to that 
of regular salted butter. It is used to excellent 
effect in cooking rather than serving as a table 
butter. In the UK, it is available in most branches 
of Waitrose. To make your own version, gradually 
beat a heaped teaspoon of large-grained salt 
crystals into 40 g/1 & 02 softened unsalted butter, 

Cappuccino topping: refers to the froth which 
is created by the high-speed whisking of certain 
liquid preparations, such as smooth soups and 
sauces, especially those containing milk. The 
whisking process also aerates the preparation 
and creates a velvety texture. Tools used for 
the task include milk frothers and stick-type 
immersion blenders. Some are battery operated, 
others electrical. For maximum effect, move 
the frother in circles, as well as up and down, 
for 4-5 minutes. 

Carpaccio: originally, the term referred to paper- 
thin slices of raw beef made famous by the chef 
at Harry's Bar in Venice, Nowadays, carpaccio 
can be used to describe paper-thin slices of 
almost any food. 

Carrots of various colours ciaim a long 
history. The orange-coloured cultivated carrot 
which is in common usage dates back merely to 
18th century Europe, whereas other colours and 
varieties date back thousands of years. These are 
now enjoying a revival: 
Purple carrots have a sweet flavour, a firm 
texture and a colour that brings drama to the 
plate. A variety called Purple Haze, which is 



available at larger branches of most 
supermarkets, is also a popular choice 
with nurseries and seed suppliers. 
Yellow and white varieties are very in vogue 
with chefs but relatively hard to buy. except 
through specialists, Both yellow and white have 
■ i similar sweetness to standard orange carrots 
and can be grown without fuss. The yellow 
variety known as Jaune Obtue de Doubs, is 
excellent. Amongst the whites, White Satin is 
pure white, while Blanc a Collet Vert displays 
a touch of green. 

Clarified butter butter from which the water, milk 
solids and salt have been removed. Treated in this 
way butter can be heated to higher temperatures 
than ordinary butter without burning. It also 
retains its freshness longer. To prepare about 1 2 
tablespoons of clarified butter, heat 225 g (8oz) 
unsalted, or lightly salted, diced butter in a small 
heavy-based saucepan. When the sediment has 
sunk to the bottom and all the foam has risen 
to the surface, skim off the foam and discard it. 
Strain the butter through a sieve lined with muslin, 
leaving the excess sediment in the bottom of the 
pan. Discard any sediment that collects in the 
sieve. The clarified butter can be used straight 
away. It may also be kept in a refrigerator for 
several weeks or kept in a freezer indefinitely. 

Confit: in contemporary cookery, the term 
mostly refers to a method of preserving and 
concentrating the flavours of certain fruits and 
vegetables. Methods might include slow cooking 
as well as the use of sugar, salt or fat. For 
example, slices of lemon and orange become 
confit when simmered gently in sugar syrup. With 
this preserving process, they can be stored in 
a screw-top jar in the refrigerator for up to one 
month. As a garnish, they have broad application. 

Fieur de set: literally "flower of salt', aptly 
describes the crystalline salt with a slightly floral 
scent which is gathered by hand from the salt 
marshes of the French coastline. Characteristics 
differ subtly depending on the coast line. Fleur 
de set from Guerande (Brittany) is popular with 
chefs. Other desirable versions come from the 
lie de Re (Atlantic coast) and the Camargue 
(Mediterranean coast) . Authentic fleur de set 
is available from gourmet counters and mail- 
order suppliers. 

Gros set gris de Guerande: a coarse, grey, 
unrefined, damp salt from the coast of Brittany 
The light grey colour comes from the minerals 
absorbed from the clay which lines the salt 
ponds. It is collected by hand. Its moist texture 
allows it to cling to ingredients where such 
adhesion is desirable in cooking. The authentic 



Brittany version is available from gourmet 
counters and mail-order suppliers. It is not to be 
confused with white Coarse Crystal Sea Salt - 
available in most supermarkets - which is dry, so 
not damp enough to cling to food where required. 

Mesclun: a mixture of young, tender salad leaves 
which, ideally, should include at least some of the 
following: mache (lamb's lettuce), red oak leaf, 
chervil, spinach, frisee, sorrel, radicchio, rocket 
(arugula) and mizuna or mustard greens of 
some kind. 

Purple basil imparts gorgeous flavour and 
colour to salads and garnishes, though it tends 
to lose its colour when cooked. Varieties such as 
Red Rubin, Dark Opal and Purple Delight, lend 
themselves well to cultivation in window boxes, 

Quatre Epices a French spice blend which at 
LArpege contains ginger, nutmeg, clove and 
white pepper. 



SUPPLIERS 

Cookware 

UK www.divertimenti.com 
US www.bonjourproducts.com 
www.goodhousekeeping.com 
www. potsandpans.com 

Ingredients 

UK www.waitrose.com 

www.naturalsaltseller.co.uk 

US www.gourmetsleuth.com 
www.saltworks.us 
www.simplygourmand.com 
www. shop, sdgourmet , com 

Local produce 

UK wwjv.abelandcole.co.uk 
www.findlocalproduce. co.uk 
wwwrtverford.co.uk 

US www.greenling.com 

www.farmfreshtoyou.com 

Nursery and seeds 

UK www.chilternseeds.co.uk 
www.nickys-nursery.co.uk 
www.realseeds.co.uk 
www.readytogrow.co.uk 
www suttons.co.uk 
www.thompson-morgan com 

US www.johnnyseeds.com 
www.burpee.com 
www. tomato g rowe rs . co m 



INDEX 

Almonds: 
white, with haricots verts and 

white peach, 36 
white, with peas and pink 

grapefruit. 28 
see also 30, 54, 88 
Apples: 
baked, with hibiscus flowers 
and sugared almonds, 88 
green, with beetroot, leek and 

green tea, 80 
red, with red chicory, 92 
see also 30. 62, 72, 100 
Asparagus: 
cooked standing up, 22 
in beetroot salad, 78 
with pear and red sorrel, 24 
Aubergine(s): 
in Harlequin's garden of 

vegetables. 60 
in Ratatouitle, 44 
roasted caviar of, with three 

kinds of tomato, 46 
with green curry, 1 4 
Avocado souffles with 
dark chocolate, 90 

Basil: 

purple, with beetroot, red 
onion and Parmesan, 78 
with carrots in purple 

splendour, 6 
purple Opale variety 6, 102 
with pumpkin soup, 84 
see also 10. 26. 30, 36, 40, 44, 46, 62 
Beans, see Broad beans: Haricots 

Blancs; Haricots verts 
Beetroot: 
cooked with pumpkin, 74 
in a summer garden of 

vegetables, 32 
red, with lavender and 

crushed blackberries, 70 
various kinds of, in Harlequin's 

garden. 60 
yellow, baked in coarse salt, 94 
with leek, green apple and 

green tea. 80 
with red arrocha and rhubarb, 1 8 
with red onion, purple basil 
and Parmesan, 78 
Blackberries, crushed with red 

beetroot and lavender, 70 
Black radish, see Radish 
Black tomatoes, see Tomatoes 
Blood orange (s), see Orange (s) 
Blue cheese, see Cheese 



Broad beans: 
in a stuffing for herb-filled 

peppers, 10 
in a summer mosaic of green 
vegetables, 62 

Cabbage, green or red, 60; 

heart of, 98; 

see also Red Cabbage 
Caesar salad. 50 
Cappuccino topping, 84, 102 
Carpaccio. 76, 102 
Carrots: 

bell-shaped with red sorrel, 8 

in Harlequin's garden of 
vegetables, 60 

in a summer garden of 
vegetables, 32 

purple and Purple Haze, 6. 102 

white, in White Chilli, 52 

with purple basil, 6 
Caviar of roasted aubergine. 46 
Ceps with lemon, thyme and 

olive oil. 68 
Cheese: 

blue cheese with melon, 40 

Emmental, with pumpkin and 
beetroot, 74 

Parmesan garnish for beetroot, 
red onion and purple basil, 78 

see also 10, 16, 50, 76, 82 
Chicory: 

red, with red apples, 92 

with orange and mint. 98 
Clarified butter, 20, 22, 42, 44, 92 

how to make it, 102 
Confit(s): 

lemon, 26, 68 

orange. 16, 88 

see also Glossary, 1 02 
Cos lettuce, 50 
Cucumber, 32, 62 
Curry: 

green, with aubergine, 14 
Madras, with Red Tiger 
Bananas, 86 
Courgette(s), 32, 44, 60, 62 

Dates, stuffed, as a garnish, 60 

Eggplant, see Aubergine 
Eggs: 

boiled, in Caesar salad. 50 
boiled, served with turnips. 66 
poached, with asparagus, 22 
whites, in avocado souffle, 90 

Fava beans : see Broad beans 
Fennel, 52 
Fleur de sel, 102 



Garlic: 

new, 8, 10, 14. 42. 44, 52. 66, 68 

pink, in a Carpaccio of onion 
and potato. 76 

pink, with red cabbage, 72 
Globe artichokes with bay leaves 

and lime, 34 
Grapefruit, pink, with peas and 

white almonds, 28 
Green beans, see Haricots Verts 
Green tea matcha, 80 

Haricots blancs, in White Chille. 52 
Haricots verts with white peach 

and white almonds. 36 
Horseradish, see Radish 

Jam, of blood oranges, raspberries 
and mint, 96 

Leek, with beetroot and apple, 80 
Lemon, 26, 54. 68; see Confit(s) 

Melon, with blue cheese, 40 
Mesclun salad: 

as an accompaniment. 10, 26, 
32, 48, 82 

piquant, with orange confit, 16 
Mint, 48, 60, 74, 88, 96, 98 
Mozzarella, with tomato(es). 48 

Onion, 76, 78, 86 

Orange(s), 16, 20, 56, 64, 88, 96, 98, 
see also confit(s). 102 

Passion fruit stuffed and baked like 
a crumble, 30 

Peach (es): 
white, with haricots verts, 36 
with lemon and saffron, 54 

Pear(s): 

with asparagus and red sorrel. 24 
with black radish and tapenade, 
82 

Peas, with pink grapefruit, 28 
Peppers: 

herb-filled on warm crusty 
bread, 10 

red, with black tomatoes and 
coriander (cilantro). 58 
Pineapple, with an olive oil, honey 

and lime dressing, 100 
Plums, a warm compote of. 64 
Potatoes: 

in a yellow Carpaccio of onion, 
horseradish and garlic, 76 

new, with rocket. 1 2 

new, with sage, 42 

new, with turnips, tomatoes, 38 

small, waxy, in Caesar salad, 50 



Pumpkin: 
cooked with beetroot, 74 
soup, with basil and a 
cappuccino topping, 84 

Radish: 

black and red, in a summer 
garden of vegetables, 32 

black, with pears and tapenade, 82 

horseradish, 76, 80 
Raspberries, in a jam of blood 

oranges and mint, 96 
Ratatouille cooked Brittany-style 

in butter, 44 
Red arrocha with rhubarb, beetroot 

and bay, 1 8 
Red cabbage with pink garlic, 72 
Red sorrel: 

with bell-shaped carrots, 8 

with asparagus and pear, 24 
Red Tiger bananas with Madras 

curry, sage and onion, 86 
Rhubarb: 

with red arrocha, 18 

with strawberries 56 
Rocket, 12, 48, 74 

Salad, see Caesar; Mesclun: Rocket 
Souffle, of avocado, 90 
Soup, pumpkin with basil, 84 
Spinach: 

alternative to red arrocha, 1 8 

with carrots, orange, sesame, 20 
Squash, see Pumpkin 
Strawberries: 

as alternative to pineapple, 100 

with rhubarb 56 

Tomato(es): 
beefsteak, with turnips and new 

potatoes, 38 
black, with red peppers, 58 
black, with turnips, 66 
in Caesar salad, 50 
three kinds of, with roasted 

aubergine caviar, 46 
various, in ratatouille, 44 
various, In Harlequin's garden, 60 
white, in white chilli, 52 
with Mozzarella. vanilla, mint, 48 
Turnip(s): 
baby, in Harlequin's garden, 60 
baby, with lemon and black 

pepper, 26 
leaves, as a garnish. 32 
with black tomatoes, 66 
with new potatoes and beefsteak 

tomatoes, 38 

White chilli the way I like it, 52 



Acknowledgements 

Thanks to Anne, Clemence, Emilie, Karima and Gaylord for their talent 

The Art of Cooking with Vegetables 

Originally published in France as Coilages & Recettes 
Copyright © 201 0 Editions Alternatives 
33 rue Saint-Andre-des-Arts, Paris VI s 

First published in the English language by 
Frances Lincoln Limited 
www.franceslincoln.com 

Copyright in this English language edition 
© Frances Lincoln Ltd 2012 
Translation by Alex Carlier 

All rights reserved. No part of this publication may 
be reproduced, stored in a retrieval system, or 
transmitted, in any form, or by any means, electronic, 
mechanical, photocopying, recording or otherwise, 
without either prior permission in writing from the 
publisher or a licence permitting restricted copying. 
In the United Kingdom such licences are issued by 
the Copyright Licensing Agency, Saffron House, 
6 -10 Kirby Street, London ECN 8TS. 

A catalogue record for this book is available from 
the British Library 

ISBN: 978-0-7112-3335-5 
Printed in China 



987654321 



"Alain Passard, hats off to you! Not a nugget of bacon or dollop of duck fat anywhere, 
vegetables and fruits deftly handled. I've always thought that cooking with fruit is like 
acting with children and animals; Passard has proved me wrong. Splendid!" 

Fergus Henderson, Chef and Co-owner of St. John, London 

"In the past decade, Alain Passard has been making one of the great imaginative journeys 
of recent cooking, stripping the last traces of homely piety from vegetarian cooking and making 

it instead something surprising and often sublime. This book opens a new chapter in the 
history of taking vegetables seriously as food, and even as art; even the most bloody-minded 
meat eatertvill find something here to enliven their plate and shock their palate." 

Adam Gopnik, author of The Table Comes First 



Alain Passard is the chef who astonished the food world in 2000 by removing red 
meat from histhree-Michelin-starred Paris restaurant L'Arpege, and dedicating 
himself to cooking with vegetables, supplied exclusively from his own organic farm. 
Today L'Arpege is widely acknowledged as one of the world's great restaurants, 
while its visionary owner has inspired a new generation of chefs. 

Here is a collection of forty-eight wonderful recipes illustrated with Alain Passard's 
own joyful collages. Ranging through the year, the recipes include: 



HERB-FILLED PEPPERS ON 
WARM CRUSTY BREAD 

March-May 



RED BEETROOT WITH LAVENDER 
AND CRUSHED BLACKBERRIES 

September-October 



PASSION FRUIT, STUFFED AND 
BAKED LIKE A CRUMBLE 

June-July 



AVOCADO SOUFFLES 
WITH DARK CHOCOLATE 

October-January 



The Art of Cooking with Vegetables is made up of unexpected 
combinations, complex flavours created with a few simple elements, 
a passion for fresh and seasonal ingredients. Simple, and simply perfect. 
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